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BUFFALO VACUUM MIXER 


Improves “mix” quality ...cuts casing cost 
-.. avoids spoilage loss ...increases yield. 


Keeps all air out! 














Army food is really “something to write home 
about”...and a lot of muscle-building sav- 
sage is playing an important role in keeping 
the boys in the service well-fed and happy. 
The Packing Industry is doing wonders to 
keep up with the enormous demands of our 
armed forces... plus the needs of war 
workers and civilians, too. Here you'll find 
Buffalo equipment (silent cutters, grinders, 
vacuum mixers, stuffers) invaluable in speed- 
ing sausage production. Where long-used 
machines need replacing to keep pace with 
Government orders, new Buffalo machines are 
being specified to do the job. 


After the war, Buffalo equipment will still be 
“doing the job” as they have done for the 
past three quarters of a century! 


Write for a fully-illustrated catalog today! 


JOHN E. SMITH'S SONS CO. 
50 Broadway Buffalo, New York 


Sales and Service Offices in principal cities 





QUALITY SAUSAGE 
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GEBHARDTS GIVE YOU EVERYTHING! 


CONTROLLED TEMPERATURE 


Produces quicker chilling, and retards bacteria growth. 


CONTROLLED HUMIDITY 


Reduces shrinkage, maintains natural bloom on meats for a 
longer period of time. 


CONTROLLED CIRCULATION (wo stowins) 


Shortens chilling time, keeps ceilings and walls free from mois- 
ture and condensation, keeps meats from becoming discolored, 
sticky, and slimy. 


AIR PURIFICATION 


Delivers pure, sweet, fresh, ionized air and removes bacteria, 
mould, and odors. 


IMMEDIATE DELIVERY— GEBHARDTS, complete with controls, piping, and fittings, can be secured. 


ADVANCED ENGINEERING CORPORATION 


2646 WEST FOND DU LAC AVENUE* MILWAUKEE, WISCONSIN 
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| Globe Sausage Stuffers are 
| made for capacities from 100 


Ibs. to 500 Ibs., requiring 
floor space from 16” to 33”. 
Wherever management is 
alert to better work and a 
saving in man-hours, there 
you will find Globe Sausage 
Stuffers. 


THE GLOSC 


4000 PRINCETON AV!’ 
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The Globe Sausage Stuffer is made to embody all the 
known advantages in this type of equipment. Its safety 
features, alone, make it most desirable. For example, 
ihe safety ring, made of heavy rolled (not cast) steel, 
prevents the piston from being “blown out” either pur- 
posely or accidentally. The piston packing can be 

ivsted without removal from the cylinder. 

The base is cast integrally with the cylinder and the 

or slopes down to the base doors on either side to 

uke cleaning easy. 

A few turns of the hand wheel open or close the lid, 
which with almost finger tip control may be swung out 


DECOMPANY 


AVE! 


CHICAGO, ILLINOIS 
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A battery of Globe Sausage Stuffers is here at work for Krey 
Packing Company on army rations for the U. S. Government. 


of the way for loading at either side of the stuffer. The 
arch is pivoted on easy rolling bearings. An exclusive 
feature is Globe’s air exhaust silencer. 

Globe Stuffers are being used by both the largest and 
smallest meat packers and repeat orders from both 
prove the dependability and popularity of Globe 
Stuffers. Nothing has been spared either in design, 
quality of materials or workmanship to make Globe 
sausage stuffing machines the best made. Write us now 
for full informotion. 


OF SERVING THE MEAT PACKING 


INDUSTRY WITH EXPERTLY DESIGNED 
EQUIPMENT 








Let’s Get Down to Casings! 






















For Liver Sausage at its Best... Use n 
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* Let’s talk facts. We 

We honestly believe that Armour’s Sewed Cas- M 
ings are your wise choice for sausage at its finest. 

And here’s why: 

They give your sausages a firm, plump, well- P 
rounded appearance that means extra sales-appeal js 
in the dealer’s case. po 

Because of their uniformly great strength, they s 
help you cut breakage losses to a minimum. sla 

They lock in all the juices, all the flavor of the a 
sausage meat... protect your product’s goodness qu 
right to the customer’s table. Jui 

And they’re available in a wide range of types and a 
sizes, all carefully selected and graded, so that you'll 
find an Armour’s Sewed Casing exactly suited to ap 

If you are making sausage your product needs. ~ 
for the Armed Forces...use So let’s get down to casings .. . and fine casings loc 
Armour’s Natural Casings fi fi oducts. Mak t ord on 
and be cure thay will mest or your own fine products. e your next order 
all requirements. Armour’s. 
‘ 
ARMOUR aw COMPANY tx 
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Meat Industry Is Lauded 
for Speedy War Aid 











An emergency government order for 
14,000,000 “additional” pounds of meat 
for war uses has just been filled by the 
meat industry, the American Meat In- 
stitute announced on May 28, adding: 

“So satisfactorily was the task per- 
formed for the government that an offi- 
cial commendatory letter just received 
refers to it as ‘the kind of action that 
wins wars.’ 

“This large quantity of meat—frozen 
pork, beef and lamb—was so urgently 
needed, and it had to be shipped in such 
a brief period that most of it had to 
be obtained from meat already in 
freezers. 

“The meat, which was in addition to 
substantial regular purchases by fed- 
eral agencies, was offered to the govern- 
ment by various packing companies 
when they were notified by the Institute 
that the Food Distribution Administra- 
tion had urgent need for the product.” 

In expressing appreciation to the in- 
dustry for its prompt cooperation, E. S. 
Waterbury, Chicago, meat purchase sec- 
tion, Livestock and Meat Branch, FDA, 
wrote to the Institute: 


“We wish you to know that we greatly 
appreciate your kindly and effective 
cooperation in the successful conclusion 
of our request for 14,000,000 Ibs. of emer- 
gency frozen pork, beef and lamb. The 
response from some packers you con- 
tacted was heartily given so that we 
filled our order to complete satisfaction. 
This is the kind of action that wins 
wars. Many thanks.” 


Monthly Reports to Be 
Required of Slaughterers 


Food Distribution Order 27.1, effec- 
tive May 29, requires all local slaugh- 
terers of livestock to make monthly re- 
ports of their slaughtering operations. 
Monthly reports will be required from 
butchers for those months when their 
slaughter volume exceeds 4,000 Ibs. live 
weight. 

FDO 27.2, issued on May 28, sets 
quotas for local slaughterers during 
June and succeeding months at 80 per 
cent of the quantity slaughtered in the 
corresponding months of 1941. 

This percentage is the same as that 
applied in April and May and will re- 
main in effect until further notice. Prior 
to the announcement, percentages for 
local slaughterers had been announced 
on a month-to-month basis. 


The payroll allocation plan builds a 
sound bond program for your employes. 





SUBSIDY PROGRAM PROMISES 
BIG LOSS; HALTS PROGRESS 


ROGRESS toward solution of the meat industry’s problems hung 
P=: dead center this week while interest was focused on the vague 

but forbidding outlines of the rollback and subsidy program, 
scheduled to become effective June 1. 


Already battered and torn by the regulatory experiments of the 
Office of Price Administration, the Department of Agriculture and 
other government agencies, the industry now faces a possible loss of 
$25,000,000 through reduction in the value of its inventories. 

(According to late reports, Senators Bushfield, Aiken and Smith 
have introduced a bill prohibiting payment of subsidies to processors 
of agricultural goods, including livestock. Food Administrator Chester 
Davis told the Senate Agricultural Committee on Friday that a sub- 
sidy program is dangerous and will not accomplish the results we are 
seeking. The National Grange announced support of a congressional 
move to transfer food price functions to Food Administrator Davis. 
After meat industry representatives met briefly with RFC and OPA 
officials on Friday, it was reported that OPA cannot pay a subsidy on 
inventories for lack of power but is depending on the time lag to liqui- 
date them. OPA plans to go ahead with the subsidy program but will 
not get it in operation by June 1. Announcement of the membership 
of the War Meat Board headed by Harry Reed is being delayed until 
the rollback question is settled.) 


After a meeting with OPA and WFA officials on May 27 in the 
offices of the Reconstruction Finance Corporation, representatives of 
livestock producers, marketing agencies, meat packers, wholesalers, 
independent retailers and chain stores filed a formal resolution pro- 
testing the program (see page 8). 

Only a few details of the new OPA version of “bread and circuses” 
(bread for labor and producers, with packers providing the circus) 
have been made public, although the program will become effective 
within a few days. It is known, according to an OPA statement, that: 

1.—There will be a rollback of approximately 10 per cent (2 to 4 
cents per lb.) in wholesale and retail meat prices. 


2.—A subsidy is to be paid to meat processors to prevent the roll- 
back from reducing livestock prices. 


It is believed that the new program may: 


(a) Provide for a 2-cent-per-lb. subsidy on the dressed weight of 
animals processed. 


(b) Call for payment of the subsidy “across the board” or on a 
differential basis which would graduate the subsidy according to the 
relative efficiency of the packer. 

While the rollback-subsidy program: is obviously an attempt to 
please labor, without displeasing producers, by bringing about a 
reduction in retail meat prices, some observers believe that the same 
result could be achieved in other ways at far lower cost and with less 
confusion. They point out that legal retail meat prices are not 
excessively high in relation to industrial wage levels and that the 
rollback will have little effect on illegal high prices. 

It is pointed out the consumer’s greatest complaint with respect to 
meat today is that the supply is too small rather than that the price 
is too high. Moreover, if ceiling prices are paid and ration amounts 
are purchased, the consumer’s expenditures for meat do not represent 
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an abnormal proportion of his cost of 
living. 

Opposition of the meat packing in- 
dustry to the subsidy program was 
announced this week by the American 
Meat Institute. 


“This program,” said the Institute, 
“provides for a reduction or ‘roll back’ 
of approximately 10 per cent in present 
retail and wholesale prices of meats. A 
subsidy is to be paid to processors of 
the meat to prevent the ‘roll back’ from 
reducing the prices of livestock, thereby 
reducing production of livestock. 

“The subsidy is thus in effect paid 
by the government, through the meat 
packers, and is not to the benefit of the 
meat packing industry. We are defi- 
nitely opposed to being placed in this 
position. It must be emphasized that 
the subsidy to be given the meat pack- 
ers is not one by which the meat pack- 
ing industry would benefit. 

“There is, however, no announced 
policy in the OPA’s plan to ‘subsidize 
the production’ of meat for the tremen- 
dous loss which processors will have 
to take on all of the meats on hand and 
being processed June 1, when prices are 
arbitrarily ‘rolled back.’ 


“This industry normally has in excess 
of a billion pounds of products in the 
various steps of production, and in in- 
ventories. To require the industry to 
stand a loss of between 2 and 3c a pound 
on these products will be a fatal blow 
to many meat packing companies, a 
considerable number of which are al- 
ready threatened with disaster because 
of price squeezes and other inequities 
brought about by restrictive regulations. 
Unless some provision is made for them, 
the total loss on the reduced prices of 
product on hand will amount to more 
than $25,000,000. According to simple 
laws of economics, this eventually will 
have to be reflected in livestock values. 

“In the original announcement of the 
OPA, it was stated that an objective of 
the program would be to reduce prices 
at retail to September 15, 1942 levels. 

“However, wholesale prices of many 
meats actually now are below the Sep- 
tember 15 prices and retail prices of 
meat, according to the Bureau of Labor 
Statistics, have not advanced anywhere 
near 10 per cent. In fact, latest govern- 
ment estimates indicate retail prices of 
beef, veal and pork increased only about 
2 per cent since last September.” 


These facts on prices were brought to 
the attention of Director of Economic 
Stabilization James F. Byrnes in a 
telegram which said, in part: 

“Wholesale prices on pork at the 
present time, generally speaking, are 
under September 15, 1942, levels. For 





Washington this week: 


public treasury. 


per annum), and— 


this form of public handout and— 


subsidy, and— 


war effort therefore: 
“The livestock and meat industry 


favors of any kind.” 





“Without prior consultation with any representatives of the livestock and 
meat industry, there has been announced a plan to pay to processors, gub. 
sidies of 2c to 3c a pound on beef, veal, pork, lamb and mutton from the 


“This proposed subsidy will add hundreds of millions of dollars to ap 
already staggering public debt, and— 

“This proposed subsidy will likewise add hundreds of millions of dollars 
to an already swollen and unmanageable public buying power and— 

“The reduction in the cost of living to the American people as the result 
of this proposed subsidy will be infinitesimal (estimated in the case of meats 
at from $1.50 to $2 per capita per annum—in the case of butter at 60c per 
capita per annum and in the case of coffee at from 24e to 36c per capita 


“It is our firm conviction that the American people neither need nor want 


“Enforcement of present price regulations and elimination of black mar- 
kets would save the American public many times the amount of the proposed 


“This proposed subsidy will cost the livestock and meat industry millions 
of dollars in administrative costs and— 

“This proposed subsidy will completely enslave the livestock and meat in- 
dustry after an unparalleled record of patriotic co-operation in the national 


tives of the producers of cattle, swine and sheep the processors, wholesalers 
and retailers of meat, be recorded with the Office of Price Administration, 
the Reconstruction Finance Corporation, the War Food Administration, and 
the American public as unalterably opposed to subsidy and, 

“That these groups request that this proposed subsidy and rollback pro- 
gram should be immediately abandoned and that the livestock and meat in- 
dustry be allowed to serve the nation patriotically as always but without 


— 


MEAT INDUSTRY PROTESTS SUBSIDIZED ROLLBACK 


All elements of the livestock and meat industry joined in the following 
resolution protesting the OPA rollback-subsidy plan following a meeting in 


representatives, including representa- 








Asks if Meat Board Will 
Include Smaller Packers 


Additional information on the makeup 
of the new War Meat Board was re- 
quested by Senator James E. Murray, 
chairman of the Senate small business 
committee, in identical letters sent to 





example, the market service operated by 
the industry trade paper, THE NATIONAL 
PROVISIONER, quotes the following prices 
at wholesale for September 15, 1942, as 
compared to May 17, 1943, as follows 
(see box below). ‘ 

“The above meat prices are in cents 
per pound, green or fresh, and indicate, 
generally speaking, the spreads between 
May 17, 1943, prices that retailers are 
paying and the prices they paid Sep- 
tember 15, 1942. It is not clear to us 
why a rollback and subsidy are needed 
to keep wholesale prices on pork meats 
at September 15 levels when, in fact, 
many could be raised.” 





Skinned hams, 12/14, green....... 


Bellies, 10/12, 


Dry salt fat backs, 
Pork loins, 10/12, 

Boston butts, 
Skinned shoulders, 
Loose P.S. lard 


eres 





ee 
Picnics, 6/9, Ro 5 8 SE oan ; 
i tidwhdndes than hegeeenes ses 
i i, Mis chescccrvcceanecteccsecets 
Rat aM dain eaean ea 


Sept. 15 May 17 
1942 1943 
Sale 25% $ .24% 
eae ' -2t -26% 
23%%@ .24 -22% 
Seeveekeeee 19 @ .19% .18% 
bb iabews eae 16 15% 
ieiaeee 11% 11 
és -27 @ .28% -25% 
ne eal .29%@ .31 2714 
jovhsbivanwen -264@ .27% -24% 
ierecvnsne de 11.90 12.80 








Food Administrator Chester C. Davis 
and Price Administrator Prentiss M. 
Brown last weekend. The senator said 
that there had been no indication that 
the new board will be truly representa- 
tive of the industry. He demanded a 
specific answer to the question: 

Will the new War Meat Board have 
among its members representatives of 
the smaller processors, wholesalers and 
retailers? 

Packers and others appearing before 
the House small business committee last 
weekend recounted some of the losses 
now being suffered by the industry. 


F. E. Wernke of Louisville, vice presi- 
dent of NIMPA, testified that his loss 
during April in the processing of beef 
was $35,000. He further testified that 
on a shipment of four carloads of beef 
to New York he had lost $3,509. 

Ellis Meeker, testifying for the Nat 
ural Casing Institute, criticized the high 
point values assigned to sausage 
said that the effect was to slow up the 
sausage movement, resulting in serious 
waste and spoilage. He gave one illus 
tration where 10,000 lbs. spoiled in 4 
single store because of lack of c® 
tomers. 

William G. Mueller, president, Amer- 
ican Packing Co., St. Louis, 
that he had recently bought 1,496 head 
of cattle for $158,318 and had sold the 
total product, including hides and off 
for $153,969, making a loss of $4,349. 
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PACKAGING HOG LIVERS 
FOR PURCHASE BY ARMY 


N April 14, 1943, the Army Quartermaster Corps is- 
O sued its first specification on pork livers in Tentative 

Specification CQD No. 125 (THE NATIONAL PrRovi- 
sIONER, May 8, page 16). Detailed packaging requirements 
are included in the specifications, which also stipulate that 
the chilled and frozen livers shall be prepared in accordance 
with good commercial practice under strictly sanitary 
conditions. 

The accompanying photographs illustrate a satisfactory 
method of packaging the livers in conformity with the Army 
specifications. This method was developed by Wilson & Co., 
Inc., in cooperation with the Chicago Quartermaster Depot. 
The successive pictures show how each fresh chilled liver is 
folded, compactly rolled and placed in a box of the specified 
type, with the individual rows of livers separated by par- 
affined solid fiberboard dividers. After the livers have been 
frozen in the box, the top is put in place and the finished 
package securely bound with steel strapping. 

This method of packing combines a number of desirable 
features. The rolled livers occupy much 
less space than when frozen flat in trays 
and then packed, making it possible to 





ess; the separators obviate adhesion be- 
tween livers in adjacent rows. 


pack approximately 50 lbs. of livers in 
each box. Rolling also minimizes con- 
tact between the individual livers and 
prevents them from adhering to one an- 
other too tightly in the freezing proc- 


A further advantage lies in the fact 
that the rolled livers, upon being un- 
packed and partly thawed, are easier 
for the Army cook to handle, making it 
possible for him to obtain slices of good 








size rather than the miscellaneous 
pieces which result from slicing a hog 
liver that is spread out flat. 

In the accompanying photographs, 
Erich Thiem, general foreman of the 
meat specialties department of Wilson 

(Continued on page 21.) 


CLOSEUPS OF PACKAGING PROCEDURE 


(Above).—Erich Thiem, Wilson & Co., 
shows how a box of the hog livers appears 
after being packed by the method de- 
scribed. These livers have been frozen and 
are ready for closing and strapping of box. 





hands. 
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1.—Lobular pattern of hog liver (left) 
makes it awkward to pack flat. But when 
tightly rolled (right) it is very compact. 


2.—Before rolling, liver is folded inward. 
3.—Rolling chilled liver. Note position of 





4.—Liver fully rolled and ready to place 
in box. 

5.—Closeup of box, which holds 50 Ibs. of 
frozen livers. Separators are actually in- 
serted individually as rows are completed. 
6.—With three rows packed, operator be- 
gins placing livers in fourth row. Note 
relatively small amount of contact between 
livers. 

7.—After livers have been frozen, top is 
placed on box and steel strapping applied. 






















































































































OPA Sets Maximum 
Prices on Variety 
Meats in MPR 398 


PECIFIC dollars-and-cents wholesale 

maximum prices for 58 variety 
meats and edible by-products of beef, 
veal, lamb, mutton and pork were estab- 
lished this week by the Office of Price 
Administration at about the level of 
March, 1942. 


A wide variety of offal items and edi- 
ble by-products—including brains, kid- 
neys, sweetbreads, tripe and many 
meats used in sausage will be covered by 
the new Maximum Price Regulation 
398. The regulation is effective June 1, 
1943. 


Mimeographed copies of MPR 398, too 
long to publish in THE NATIONAL 
PROVISIONER, may be obtained by 
writing to this magazine, 407 So. Dear- 
born, Chicago. 


As quickly as possible, OPA plans to 
follow up this wholesale order with a 
retail regulation setting specific dollars- 
and-cents ceilings on variety meats. 
Issuance of the wholesale regulation at 
this time was necessary to bring the 
meats and edible by-products into line 
with prices being established in a regu- 
lation setting wholesale maximum 
prices for sausage products, since the 
March, 1942 level is somewhat of a roll- 
back from recent prices. 


Using the same zone pricing pattern 
as already has been adopted for beef, 
veal, lamb and mutton, the new order 
creates base wholesale prices for the 
standardized products and sets differen- 
tials for other zones based on transpor- 
tation costs from producing to con- 
suming centers. Zone 4-a (comprising 
specified parts of Wisconsin, Minnesota, 
South Dakota, Nebraska, Kansas, Mis- 
souri and Iowa) will be the base area. 

The zone differentials on these variety 
meats and edible by-products made 
from beef, veal, lamb, mutton and pork 
(which must be added to the base price, 
with point of delivery determining in 
what zone the sale takes place) follow 
in dollars-and-cents per hundredweight: 

Lamb and 


Beef Veal Mutton Pork 
BD Beccsccees $1.75 $2.50 $1.50 $2.50 
MD Brcveceses 1.00 1.50 a 1.50 
EE Bivecescoes see -75 wee 1.25 
SD Doe coresee ear we oe 75 
Zone 4-A....... os rien ose ve 
MOGO Bo. .ccece 50 0 .50 25 
aa -75 -75 -15 50 
SY aa 1.00 1.00 1.00 .75 
PD Bn cavewsad 1.25 1.23 1.25 1.00 
ED Whoveceeue 1.50 1.50 1.50 1.25 
ERO BBocvcvsve 1.75 1.75 1.75 1.50 


Thus, for example, the wholesale ceil- 
ing on veal kidneys in the base zone 
will be $17 per hundredweight. How- 
ever, in New York City, wholesalers 
may sell veal kidneys for as high as 
$18.50. 

Ceiling prices named in the new order 
were arrived at after extensive consul- 
tations with the industry. 

Acting to keep uniformity for price 
control enforcement, OPA says it de- 
cided in this regulation to eliminate 
grade differences, wherever possible. 
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This decision was reached with some 
reluctance in the case of a few of these 
products because recognition of grade 
differences had represented an advance 
in the industry and had been a definite 
help to the consumer. However, says 
OPA, experience under the other meat 
regulations has taught that grade dif- 
ferences tend to break down at the re- 
tail level unless the different grades can 
be clearly identified. In the case of 
many fresh variety meats, standards 
easily grasped by the housewife cannot 
be specified, and grade marking is at 
present not practical on these items. 
Where quality distinctions were cap- 
able of being tied to some objective test, 
they were preserved; otherwise they 
were eliminated. Thus, for example, 
there will be only one price for beef 
livers in good condition, with black or 
mutilated livers having a lower price. 


Number of Forms Reduced 


At the same time, differences in the 
forms in which these products were sold, 
or in their preparation, were reduced. 
If some forms served all purposes ade- 
quately, no other was permitted. There- 
fore, a pork head may be cut into com- 
paratively few items as compared with 
the number formerly on the market. 
Similarly, other varieties of these by- 
products have been eliminated. 

Hotel supply houses may charge $2 
per cwt. more than the regular whole- 
sale ceilings on products sold by them. 
This addition, however, is limited to 
hotel supply houses which during March 
1942 did at least 50 per cent of their 
business with purveyors of meals and 
who maintain establishments separate 
from that of a slaughterer. 

Peddler-truck sellers may sell at $1.50 
per cwt. over the base price because 
they buy at the wholesale ceiling. The 
$1.50 difference will represent their 
profit margin. Dealers in kosher prod- 
ucts may charge slightly higher prices 
than those permitted others, because of 
extra expenses involved in koshering. 

Wrapping and packaging costs may 
be charged by the seller, in addition to 
the ceiling. Specific additions for these 
costs were named in the regulation by 
OPA. 


Sterilized meat and off-color livers 
must be sold at discount, also hamed in 
the order. This is in line with normal 
industry practice. Differentials estab- 
lished are consistent with those his- 
torically recognized. 

Not affected by this regulation are 
sales to industrial and pharmaceutical 
users. Requirements of such buyers are 
different from those of a retailer or 
sausage manufacturer and in the main 
are not competitive with them. Should 
experience reveal the need for tighter 
control of such sales than now is im- 
posed by the General Maximum Price 
Regulation, such control will be im- 
posed, OPA officials indicated. However, 
for the present, it appears desirable to 
leave such products without change. 

Casings are excluded from this regu- 
lation, as they will be covered in an- 
other order. Calf rennets—not intended 
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Amend MPR 389; 
Sausage Beef Cut; 
Offal Prices Set 


AUSAGE received considerable gt. 

tention from the Office of Prigg 
Administration this week with the igsp. 
ance of Amendments 1 and 2 to MPR 
389, a rollback in prices of some of 
the beef ingredients used in Sausage 
(Amendment 13 to MPR 169) and the 
establishment of dollars-and-cents ¢gjj. 
ing prices for 58 offal items and edible 
by-products of beef, veal, lamb, mutton 
and pork in Maximum Price Regulation 
398. 

Changes in MPR 389 effected by 
Amendment 1 include: : 

1.—Artificial casings may be left on 
frankfurts until they reach the cop. 
sumer provided instructions for their 
removal are printed at least once on 
the casing of each link. 

2.—A maximum price is established 
for smoked pork sausage in artificial 
casings at the same level as smoked 
sausage in hog casings. 

3.—Fresh sausage in cloth bags is 
given the same ceiling as fresh sausage 
in artificial casings. 

4.—The adjustable pricing provision 
is amended to bring it more closely into 
line with OPA policy. It is also made 
clear that the regulation covers all de- 
liveries made after the effective date. 

5.—Changes are made in the defini- 
tions of frankfurts, bologna and pork 
sausage. 

6.—The amendment allows sale of 
frankfurts in links up to 10 in. long to 
restaurants and hotels. 

7.—Allowance for various types of 
sales are adjusted to give hotel supply 
houses a narrower differential between 
sales when local delivery is made and 
when it is not. The differential is set 
at 50c instead of the former $2. 

The full text of Amendment 1 wil 
be found on page 12. 

Amendment 2 to MPR 389 postponed 
the effective date of the regulation (and 
Amendment 1) to June 1. 

Under Amendment 13 to Revised 
MPR 169 the maximum prices of 
bologna bulls (carcass, hindquarter and 
forequarter), kosher bull forequarters, 
Army boneless beef and other boneless 
bull and canner and cutter beef are 
rolled back % to 1%c per |b., effective 
June 1. The full text of Amendment 13 
will be found on page 12. 

A summary of the new price regul 
tion covering variety meats and edible 
by-products will be found on this page 








for resale in their original form or ™ 
sausage—also are exempt. 

With these exceptions, however, al 
sales of variety meats or edible by 
products intended for eventual co 
sumption as food—either in their ore 
inal state or in sausage—are covered by 
this regulation. 









un 
Dis 
cei 
del 


ers 
bas 
sla 
qu 
but 
spe 
Jul 
exe 
sla 
Th 
sla 
suk 
fou 
mu 
ing 
slat 


stri 
live 


of 
hot 





/ 
ut; 
; Set 


able at. 
f Price 
che issu- 
to MPR 
some of 
Sausage 
and the 
nts ceil. 
id edible 
, Mutton 
gulation 



























































cted by 


e left on 
the con- 
for their 
once on 


tablished 
artificial 
; smoked 


bags is 
1 sausage 


provision 
osely into 
iso made 
rs all de- 
ve date. 

he defini- 
and pork 


s sale of 
n. long to 


types of 
tel supply 
‘1 between 
made and 
tial is set 
$2. 
ent 1 will 


postponed 


ation (and 


o Revised 
prices of 
uarter and 
requarters, 
sr boneless 
- beef are 
™“ effective 
ndment 18 


ice regula- 
and edible 
this page. 


TT 


form or it 


owever, all 
edible by- 
ntual con 
their orig 
covered by 


ry 29, 4943 









liberalize Custom Slaughter Rules 


Under Restriction. Order 1 


USTOM slaughtering provisions 

of RO 1 were liberalized some- 
what in a special regulation embodying 
miscellaneous amendments which was 
issued by the War Food Administration 
this weekend. 

Under Food Distribution Order 27 
and federal meat inspection regulations 
all persons slaughtering meat animals, 
except quota slaughterers not operating 
under federal inspection, were required 
to mark their meat so as to identify the 
person for whom it was slaughtered. 
This identification may be either an in- 
spection stamp or the permit number of 
the farmer, butcher, or local slaughterer 
for whom the meat was slaughtered. 

Under this week’s ruling, all quota 
slaughterers will be required, beginning 
May 31, to stamp each wholesale cut 
of meat with a city, county, state, or 
federal inspection number. If they do 
not have such an inspection number, 
they are required to stamp each such 
cut with a number to be obtained by 
applying to the War Food Administra- 
tion, Washington, D. C. 


Eliminates Duplication 


In the past, provisions of Restriction 
Order 1 permitted quota slaughterers to 
deliver without charge against their 
quotas any meat custom slaughtered for 
other quota slaughterers. However, any 
meat delivered to non-quota slaughter- 
ers (farm slaughterer, butcher, or local 
slaughterer) was charged against the 
quota of the person doing the slaughter- 
ing and also the person for whom the 
slaughtering was done. 


This week’s action eliminates this 
duplication. It provides that a quota 
slaughterer may custom slaughter live- 
stock. for any person having a quota 
under the livestock permit order (Food 
Distribution Order No. 27) if he re- 
ceives a certification acknowledging the 
delivery of the meat. 


At the present time quota slaughter- 
ers are allowed to include in their quota 
bases the meat which they custom 
slaughtered for persons cther than 
quota slaughterers (farm slaughterers, 
butchers, and local slaughterers). The 
special amendment provides that after 
July 1, a slaughterer’s quota base will 
exclude all of the meat which he custom 
slaughtered during the 1941 base period. 
Therefore, those who did any custom 
slaughtering in 1941 are being asked to 
submit revised quota base figures for all 
four quarters of the base period. These 
must be forwarded to WFA at Wash- 
ington, D. C., not later than June 20. 

Deliveries of meat by non-quota 
slaughterers have been restricted by Re- 
striction Order 1, while the slaughter of 
livestock by non-quota slaughterers has 
been limited by Food Distribution Order 
- In certain instances, the quantity 
of meat which could be delivered was 
hot on the same level as the amount of 
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livestock which could be slaughtered. To 
place slaughter and delivery on the 
same basis, today’s amendment provides 
that a non-quota slaughterer may de- 
liver all of the meat obtained from live- 
stock legally slaughtered under the pro- 
visions of Food Distribution Order 27. 


Today’s amendment also affirms the 
recent action which permitted quota 
slaughterers in California, Arizona, and 
Nevada to deliver during the present 
quarter (April through June) 100 per 
cent of the quantity of lamb and mutton 
delivered in the corresponding period 
in 1941. In all other states the per- 
centage remains at 70 per cent. The 
quota increase in the three states was 
designed to facilitate the marketing and 
slaughter of the large lamb crops in 
that area where additional meat sup- 
plies were needed badly and also to re- 
lieve transportation facilities. 


Officials emphasized that today’s ac- 
tion does not affect the provisions, cov- 
ering custom slaughterers, in maximum 
price regulations issued by the Office of 
Price Administration. Under the terms 
of OPA’s Revised MPR 169, custom 
slaughterers are required to remit an 
amount sufficient to make the cost of 
dressed beef or veal carcasses, or whole- 
sale cuts from them, equal to, or less 
than, what the cost would be if the pur- 
chaser bought the carcass or cuts at 
the slaughterer’s maximum. The pro- 
vision of Revised MPR 148 is similar. 
There is no such provision in the lamb 
and mutton price ceilings. 


Text of the amendments 
below: 


RESTRICTION ORDER 1 


{Special Regulation] 
Miscellaneous Amendments 


Pursuant to the provisions of Executive Order 
9280, dated December 5, 1942, Executive Order 
9322, dated March 26, 1943, and Executive Order 
9334, dated April 19, 1943, and to implement the 
administration and enforcement of Restriction 
Order 1, as amended (7 F. R. 7839; 8 F. R. 3201, 
3328, 3372, 3416, and 4151), the administration of 
which has been transferred from the Office of Price 
Administration to the United States Department 
of Agriculture (8 F. R. 4151), Restriction Order 1, 
as amended, is further amended as follows: 

First: By adding at the end of §1407.901 
thereof, the following paragraph: 

**(1) ‘Custom slaughter’ means the slaughter of 
livestock for the owner by any person other than 
such owner.’’ 

Second: By adding at the end of §1407.908(a) 
thereof the following: “except that for a 
slaughterer located in the states of Arizona, 
California, or Nevada, the quota for lamb and 
mutton for Quota Period 3 shall be the conversion 
weight obtained by multiplying the quota base for 
lamb and mutton by 100 per cent. 

Third: By amending §1407.904(a) to read as 
follows: 

‘“*(a) Notwithstanding the terms of any con- 
tract, agreement or commitment, regardless of 
when made, no non-quota slaughterer shall, during 
any quota period, deliver more controlled meat of 
any type obtained from livestock owned by him 
at the time of slaughter than is obtained from 
livestock so owned by him which he may slaughter 
or have slaughtered for delivery of meat in ac- 
cordance with the provisions of Food Distribution 
Order 27, as amended.”’ 

Fourth: By amending §1407.904(b) thereof to 
read as follows: “ 

“*(b) Any deliveries by a non-quota slaughterer 
of any type of controlled meat derived from 
livestock owned by him at the time of slaughter 
in excess of deliveries permitted by paragraph 


is given 








(a) of this section for any quota period shall be 
charged against his restricted deliveries of such 
type of controlled meat for the subsequent quota 
period, and in addition thereto shall subject the 
non-quota slaughterer to such other actions, 
penalties or proceedings as may be prescribed by 
law or imposed pursuant to this order.”’ 

Fifth: By deleting §1407.904(c) and (4d). 

Sixth: By deleting the period at the end of 
§1407.906(a) and inserting in lieu thereof, "’, and "’ 
and adding thereafter the following new para- 
graph: 

(7) The conversion weight of meat of such 
type delivered by him which was derived from 
livestock custom slaughtered by him and not 
subtracted under §1407.906(a) (5) of this order. 
In all cases where this provision will have the 
effect of changing a quota base for Base Periods 
1, 2, 3, or 4, a statement of the new quota base 
or quota bases, adjusted in accordance with this 
provision, shall be forwarded to the War Food 
Administration, United States Department of 
Agriculture, not later than June 20, 1943. Quota 
bases computed in accordance with the provisions 
of this paragraph shall become effective July 1, 
1943. (This reporting requirement has been 
approved by the Bureau of the Budget in ac- 
cordance with the Federal Reports Act of 1942.)"’ 

Seventh: By adding at the end of §1407.912a 
thereof the following new paragraph: 

““(k) Deliveries of controlled meat derived from 
custom slaughter. In computing the conversion 
weight of controlled meat delivered during a quota 
period without charge against quotas for the 
purposes of §1407.907(a) (5), any slaughterer may 
include the conversion weight of controlled meat 
derived from livestock custom slaughtered for 
another person who has a slaughter quota under 
Food Distribution Order 27, as amended, and de- 
livered to such other person during such quota 
period; Provided, however, That no slaughterer 
shall so include the conversion weight of such 
controlled meat unless, not later than the close 
of the quota period in which such delivery is 
made, he obtains from the person to whom such 
controlled meat is delivered, a certification signed 
by such person acknowledging delivery of the 
controlled meat and setting forth the following: 

(1) The name and address of the slaughterer; 
(2) The name and address of the person or per- 
sons to whom delivery was made; (3) The date 
or dates of delivery; (4) The total weight of each 
type of controlled meat covered by such certifica- 
tion; and (5) A description thereof permitting 
conversion in accordance with the provisions of 
$1407.913."" 

Eighth: By adding immediately after §1407.914a, 
the following new section: 

**$1407.914b. Markings required on meat. (a) 
Effective May 31, 1943, each accessible wholesale 
cut of meat, whether in the entire carcass or de- 
tached therefrom, shall, prior to delivery, be 
marked in a plain and conspicuous manner one or 
more times as hereinafter directed. This re- 
quirement shall not apply to meat transferred by 
a slaughterer to a unit or department of the 
slaughterer for use in the preparation, manufac- 
ture, or production of amy product or commodity 
other than controlled meat. 

In the case of veal carcasses delivered with the 
skin on, marks shall be placed on the hind 
shanks and brisket. 

Marks may be made with a pencil approved 
for Kosher marking or with a stamp or stencil 
and marking fluid conforming to the approved 
formula for violet branding fluid. 

(1) Where the slaughterer’s establishment has 
been assigned an establishment number by a 
federal, state, county or city inspecting author- 
ity, he shall use the number so assigned. 

(2) Where the slaughterer’s establishment has 
no establishment number assigned by an inspect- 
ing authority, marks shall be made, in letters at 
least %-in. in height and width, with a number 
which will be assigned to him upon application 
by him to the War Food Administration, United 
States Department of Agriculture. 

Saving clause. No amendment made herein shall 
be construed to affect any suit, action, prosecu- 
tion, penalty, or administrative or other pro- 
ceeding, regardless of when commenced, or any 
judgment, order, decree, or verdict, regardless of 
when made, entered, or returned, with respect to 
any violation committed or liability incurred under 
the terms of Restriction Order 1, as originally 
mgd or subsequently amended prior to May 29, 


This order shall become effective May 29, 1943. 


CANNED CHILI FOR ARMY 


OPA has exempted from price con- 
trol all canned chili con carne sold to 
the Army for ration. Chili con carne 
in 6-lb. 8 oz. cans previously had been 
exempted. Recently, several packers in- 
formed OPA that they could can chili 
in cans of other sizes for the Army. 
The general exemption was made in 
Amendment 8 to Revised Supplementary 
Reg. 1 to GMPR, effective June 4. 
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TRADE MARK 


THE QUALITY TRADE MARK 


+ e-D< 


S-—t. 


ForGrinderPlatesandKnives 
that Cost Less to Use 


COME TO SPECIALTY! 


C-D SUPERIOR PLATES 


Immediately available in 
all styles: angle hole, 
straight hole and tapered 
hole . . . one sided or 
reversible . . . equipped 
with patented spring 
lock bushing. 


C-D TRIUMPH PLATES 


are everlasting plates 
guaranteed for five years 
against resharpening and 
resurfacing expenses. 
Built to outlast any other 
make of plate 3-to-l. 
Available in any style or 
any size to fit all grinders. 


C-D CUTMORE KNIVES 
C-D SUPERIOR KNIVES 


B. & K. KNIVES 
all with changeable blades. 


Also, Sausage Linking Guides, 
Casing Flushing Guides, Solid 
Tool Steel Knives, Silent Cut- 
ter Knives and Repair Parts for 
all Sausage Machinery. 


Send for full particulars! 


THE SPECIALTY 
MFRS. SALES CO. 


Chas. W. Dieckmann 
2021 GRACE ST., CHICAGO, ILL. 
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CEILING CHANGES OF INTEREST TO 
THE SAUSAGE PROCESSOR 





Amendment 1, MPR 389 


Maximum Price Regulation 389 is amended in 


the following respects: 

1. Section 1 is amended to read as follows: 

Section 1. —What this regulation does. This 
regulation fixes dollar-and-cents ceiling prices 
on pork or breakfast sausage, frankfurters and 
bologna. On and after May 24,* 1943, the date 
this regulation takes effect, no person may sell 
or deliver, except at retail or to a war procure- 
ment agency, and no person in the course of 
trade or business may buy or receive pork sau- 
sage, frankfurters or bologna at prices higher 
than the prices permitted by this regulation. But 
lower prices may be charged or paid. 

2. Section 4(b) (3) is amended to read as fol- 
lows: 

(3) A label satisfying the requirements of this 
paragraph is required to appear twice for every 
pound of frankfurters, pork or breakfast sausage, 
other than bulk, and once on each piece of 
bologna or fresh pork or breakfast sausage stuffed 
in artificial or beef casings or cloth bags. The 
label may be a band or a tag securely affixed to 
the sausage or printed upon the casing or bag. 
The kind of sausage, the grade and casing shall 
also be stamped or printed upon the carton or 
other immediate container in which the sausage 
is placed. 

3. Section 11 is amended to read as follows: 

Section 11.—Adjustable pricing. Any person may 
agree to sell at a price which can be increased up 
to the maximum price in effect at the time of 
delivery; but no person may, unless authorized 
by the Office of Price Administration, deliver or 
agree to deliver at prices to be adjusted upward 
in accordance with action taken by the Office of 
Price Administration after delivery. Such au- 
thorization may be given when a request for a 
change in the applicable maximum price is pend- 
ing, but only if the authorization is necessary to 


promote distribution or production and if it will 
not interfere with the purposes of the Emergency 
Price Control Act of 1942, as amended. The 


authorization may be given by the Administrator 
or by any official of the Office of Price Adminis- 
tration to whom the authority to grant such au- 
thorization has been delegated. The authorization 


will be given by order, except that it may be 
given by letter or telegram when the con- 
templated revision will be the granting of an 


individual application for adjustment. 
4. Section 12 (a) is amended to read as follows: 


(a) Table of base prices. All prices are on a 
dollar per hundredweight basis and include packag- 
ing or boxing costs. 


Grade Grade Grade 
Item: AA A B 
(1) Pork, or breakfast sausage: 
(a) Fresh: 
Sheep casings........... $32.00 $27.50 $20.50 
a rrr 29.00 24.50 17.50 
Artificial casings or 
Gee WD cacecscscce 27.50 23.00 16.00 


*Changed to June 1, 1943, by Amendment 2. 





I II 





Te s0swsseeesy baudseee 25.50 
(b) Smoked: 
Hog or artificial casings 
(2) Frankfurters: 
Pe COE Jicccedeweus 27.00 
Hog or artificial casings... 24.00 


33.00 


(Continued on page 23.) 





————___ 


Amendment 13, RMPR 169 


Revised Maximum Price Regulation No, 169 js 
amended in the following respects 

1. The column of prices for “Bologna pulls 
(equivalent cutter and canner grade) contained in 
the table of prices in Sec. 1364.452(a)(2 
amended to read as follows: 

{All prices are on dollars per hundredweight 
basis; the price for any fraction of a hundred 
weight shall be reduced accordingly) 


\s 


Bologna bulls 
(equivalent 
cutter and 

canner grade) 


(i) Beef carcass or side.... . + $15.00 
(ii) Hindquarter eee 15.00 
(RR) WOWOGRRTEOP 2 nc cccscccccvcsccecs 15.00 

2. The column of prices for kosher “Bologns 
bulls (equivalent cutter and canner grade)" cop 
tained in the table of prices in Sec. 136442 
(d)(3) is amended to read as follows: 

[All prices are on dollars per hundredweight 
basis: the price for any fraction of a hundred 


weight shall be reduced accordingly). 


Bologna bulls 
(equivalent 
cutter and 

canner grade) 


(1) PemeGQunrter ..cccccccccccccccccess $15.75 
3. Sec. 1364.452(1)(2) is amended to read a 
follows: 

2) The maximum delivered price for boneless 


beef for Army canned meat in each of the fo- 
lowing price zones shall be: 
Zone price per ewt. 


Price Zone frozen and boxed 








D  aew6nieee.eeedateeences . $22.75 
wes catececssusacce ‘ 00 
we wessens 21.00 
D  eaaéaqeneepwens 21.00 
D ctvdurbpesadesvowweaee 21.50 
iD  gauiweehiehacnban 21.75 
7 2. 
DD ehrecee wit ibis . 2 
eR eer 22.50 
DD cecesdaesetoccccsevepsees 22.75 


table of prices (A) to read as follows 

(A) 

[All prices are on a dollars per hundredweight 
basis: the price for any fraction of a bundreé- 
weight shall be reduced accordingly). 


Il! IV 
Fresh kosher boneless Fresh kosher bone 


Boneless bull Fresh or frozen 
Price (equivalent cutter cutter and canner bull forequarter less bull fore- 
Zones and canner) fresh (other than bone- (equivalent cutter and quarter (equiva- 
or frozen less bull) eanner) Note 1 lent cutter and 
canner) = 
22.125 $21.87 j= = — «esses $22.87 
reer ae 2 12s 
i anwesnstseoceneteesud 20.375 21.125 
S cosnestenaabencveseas 20.375 ‘ 21.125 
BD cvcesecescesesveseces 20.875 21.625 
D pasngeecsndannccese st 21.125 21.875 
DT epsedsdidessenncosues 21.375 22.125 
esas tease 21.625 Y ea 22.375 
 naeeteaavasevecsh ass ae 21.125 $24.125 22.625 
DD dccccdececsnscctrcene 22.125 —— 8 8 8 ~=—S wb eee 22.875 
5. Sec. 1364.452(n)(2) is amended by changing 
table of prices (B) to read as follows: 
(B) 
[All prices are on a dollars per hundredweight 
basis; the price for any fraction of a hundred- 
weight shall be reduced accordingly]. 
‘4 VI vil 


Beef trimmings 


Price 25% trimmable 
Zones fat, fresh or 
frozen 
BD ccccccces TTTTTT TTI TT TTT $19.75 
D cevecnéeeecaenscetovernexees 19.00 
Perr rrr rr rr Trey Te eity  e 18.00 
D cccconvccancteccscdecooecece 18.00 
D  tnerkddcaeeeeeatedeen etebasons 18.50 
TD Hebe ebedbecvitenceeeweeees res 18.75 
© edncedcehewesanetsennddcoatge 19.00 
BD adisracceecetcceeseeseveoes 19.25 
DD ‘Qctennsceeaeetesesseuoetas 19.50 
BD cccccescecoes Setvdeseroescses 19.75 


Boneless chucks 
(cutter and canner, 
including bulls) 10% 
trimmable fat; fresh 
or frozen 


Boneless shank mest, 
fresh or frozen 


$21.625 
20.875 





This amendment 13 shall become effective June 1, 1943. 
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1.00 14.00 
1.00 21.00 


1.00 20.59 
1.00 17.6 
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FABRICATED CUTS 


LOOPHOLE CLOSED 
TO BEEF SELLERS 


NE loophole by which some pack- 

ers have been able to reduce some 
of their losses was closed by OPA this 
week when the price agency issued 
Amendment 12 to Revised MPR 169. 
The amendment set dollars-and-cents 
ceilings on the cuts of beef and veal 
which are fabricated for sale to hotels, 
restaurants and other purveyors of 
meals. 

Besides lowering prices for these cuts, 
OPA has taken steps to safeguard nor- 
mal channels of distribution by setting 
limits on the proportion of beef and 
yeal that may be diverted by each seller 


to the hotel and restaurant trade in | 


the form of fabricated cuts. 


No hotel supply house, slaughterer, 
packer’s branch house or wholesaler will 


be permitted, during specified three- | 
month periods to sell to purveyors of | 
meals more meat in the form of fabri- | 


cated cuts than 70 per cent of the vol- 
ume of all meats and meat products sold 
by it to such buyers in the period from 
September 15 to December 15, 1942. 
However, sales to war procurement 
agencies are excluded from the 70-per 
cent restriction. 


Shift Trade to Wholesalers 


The amendment establishes, according 
to customary trade practices, differen- 
tials between specific ceilings on fabri- 
cated cuts allowed hotel supply houses 
and those allowed slaughterers, pack- 
er’s branch houses and wholesalers. By 
making prices for such cuts less attrac- 
tive to the latter class of sellers than 
they have been recently, the new ceil- 
ings are expected to work with the 70 
per cent restriction in diverting meats 
to retail stores. 


Specific prices that hotel supply 
houses may charge for fabricated cuts 
when sold to “purveyors of meals,” were 


established for lamb and mutton last | 


December. Since December 17, 1942, 
ceiling prices for these cuts of beef, 
when sold by hotel supply houses and 
such sellers as packers’ branch houses 
to restaurants and other purveyors of 
meals, have been based on a formula 
which allowed a mark-up of 20 per cent 
over the ceiling price of the primal cuts 


from which the fabricated cuts were 
made. 


The fabricated beef and veal cuts 
which are given specific ceilings are 
listed and defined in the amendment. 

In the same amendment is another, 
and not directly related, change. This 
is the adjustment of the wholesale prices 
of all five grades of double or single loin 
of veal, and leg or legs of veal. Ceilings 
for the loins are raised slightly, and for 
the legs are lowered slightly, so that the 
value of the hindquarter is not changed. 
These changes are made, OPA said, to 
correct the relationship of the prices to 
those of other wholesale cuts of veal. 


The two classes of sellers for whom 


the prices for fabricated cuts are estab- 





| 
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lished are thus described more fully: 

1) Hotel supply houses, which are 
permitted to use the prices provided for 
such sellers, are separate selling estab- 
lishments not physically attached to a 
packing’ or slaughtering plant, packer’s 
branch houses, wholesaler’s, or other 
selling establishment, which are en- 
gaged in the fabrication and sale of 
meat cuts, variety meats, and edible by- 
products to purveyors of meals, and 
which, during the period September 15 
through December 15, 1942, sold to pur- 
veyors of meals, other than war pro- 
curement agencies, 70 per cent of the 
total weight volume of meat, variety 
meats, or edible by-products sold by it. 


2) Packing or slaughtering plants, 


packing branch houses, wholesalers or 
other types of distributive establish- 
ments which may use the specific prices 
for fabricated cuts sold to purveyors of 
meals that are provided for this group, 
are those which sold fabricated cuts of 
beef or veal in any volume to purveyors 
of meals in the base period of Septem- 
ber 15 to December 15, 1942. They may 
not, however, sell fabricated cuts of all 
kinds in quantities more than 70 per 
cent by weight of their hotel sales of 
meat and meat products in that base 
period. 


The lists of standardized fabricated 
cuts and their definitions were worked 
out in consultation with representative 
members of the hotel supply industry. 





| 
| 
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THE Votator practically eliminates all 
chances of egg spoilage and sour cen- 
ters by offering full protection against bac- 
terial growth in the critical temperature 
range. 

With the Votator, only 15 seconds is usually 
required to bring eggs from breaking room 
temperature of 50° F.toapproximately 31° F. 
The liquid whole eggs pass from the supply 


VOTATOR DIVISION . 


Sue GIRDLER CORPORATION 





CHECK THESE ADVANTAGES: 


Chills in seconds! 
Safeguards egg production! 
wm Practically automatic! 
Simultaneous chilling and 
mixing! 
Permits handling more 
eggs in less time! 


Capacity to 4,000 lbs. 
of eggs per hour! 


Easily adjusted for 
varying production re- 
quirements. 





tank to the completely enclosed Votator 
where they are simultaneously chilled and 
mixed. From the Votator the eggs are filled 
directly into containers—ready for imme- 
diate delivery to the freezer. 


A Votator is practically automatic. It may 
be connected to your existing refrigeration 
system. Two models available. Capacities 
up to 4,000 lbs. of eggs per hour. Easily 
adjusted for varying pro- 
duction requirements. For 
full details send for illus- 


trated bulletin No. 303. 






LOUISVILLE, KENTUC 
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EMBODIES ALL FEATURES 
for MAXIMUM EFFICIENCY 


The best evidence of UNITED'S high insulating quali- 
ties is its successful service record, over a long period 
of years, in thousands of installations. Because 
UNITED'S B.B. (Block Baked) 
Corkboard is made with a 
\ scientific precision that assures 
S absolute uniformity, it safe- 
guards the inherent insulating 
qualities of natural cork.... 
“ey combines all features essential 
to assuring the highest stand- 
ard in insulating efficiency. 


UNITED 


CORK COMPANIES 


KEARNY, NEW JERSEY 


Manufacturers and Erectors of Cork Insulation 


_—— 


UNITED: 
B.B. 


y 





SALES OFFICES AND WAREHOUSES 


Albany, N. Y. Cincinnati, Ohio Milwaukee, Wis. Pittsburgh, Pa. 
a — ——— New Orleans, La. Rock Island, Ill, 
Buffalo, N. Y. indianapolis, Ind. New York, N. Y. St. Louis, Mo. 
Chicago, Ill. Los Angeles, Calif. Philadelphia, Pa. Waterville, Me. 
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One Sure Way to Make 
Gambrels Last Longer 


Take good care of your aluminum and tinned gambrel sticks 
and they will serve you longer. For cleaning them, don’t use 
raw alkalies or wire brushing because such practice generally 
attacks or abrades the metal surfaces. Instead, play safe by 


using SAFER Oakite cleaning! 
ASK US ABOUT CLEANING 


Whether you clean sticks 
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CASING CLEANING BRUSH STRIPS | § » 
nov 
1500 Continuous production hours with Fuller. the 
gript brush strips against 300 odd hours with ’ 
old-style heavy cast iron, wire held bristle cores. ser 
Fullergript—with materials gript in steel, dense mass me 
formation—eliminates tufts between which casings ind 
are apt to ride and become damaged. Sor 
This density is a cushion that allows only an even Fu 
wear—no retrimming of brushes necessary. No re tat 
moval of brush cores, saves 4-5 hours let-down in W. 
production. Me 
New brush strips inserted from one end of core and ¢ 
locked in securely in a few minutes. file 
Write for Complete Catalog of Fuller Brushes the 
and Fiber Brooms CI 
ing 
The FULLER BRUSH Company 9 i 
Industrial Division, Dept. 8C for 
3596 MAIN STREET HARTFORD, CONN Wi 


The National Provisioner—May 29, 1% 








| YORK 
nd Canada 


mp anddewn the MEAT TRAML 








Personalities and Events 
if the Week 


Bob Minton, manager, Bluebonnet 
Packing Co., Ft. Worth, Tex., predicts 
that the Ft. Worth beef supply during 
June will be only ten per cent of the de- 
mand, unless War Food Distribution 
Administration officials act immediately 
on a requested quota increase. Minton 
says his firm and the City Packing Co., 
Ft. Worth, are now supplying approxi- 
mately 90 per cent of the beef going to 
local markets. 

A modern new rendering plant will be 
constructed and operated by the Pacific 
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Rendering Co., Seattle, Wash., as soon 
as plans can be amended to meet zoning 
laws. Lyle E. Branchflower, manager of 
the company, reveals that the business 
has far outgrown the present plant, 
making new quarters necessary. 

J. E. Walsh, secretary and credit 
manager of Oscar Mayer and Co., Chi- 
cago, was one of the principal speakers 
at the convention of the National Asso- 
ciation of Credit Men in St. Louis. 


John Arnold Butler, 75, pioneer meat 
packer, Denver, Colo., died-recently at 
his home. Butler was connected with 
the packing industry in Denver from 
1899 until his retirement in 1934. He 
was also a poet and writer. 

John W. Sanders was elected presi- 
dent of the St. Louis Live Stock Ex- 
change at the fifty-fifth annual conven- 
tion of that organization recently in St. 
Louis. Sanders has been in business at 
the National Stock Yards for half a 
century. He succeeds Charles R. Rice 
of Chicago. 

Sole ownership of the Leon and Price 
slaughterhouse, Tucson, Ariz., by M. T. 
Price was announced recently. The con- 
cern was formerly operated by M. T. 
Price and E. S. Leon, who have been in 
business in Tucson for 13 years. Leon 
now plans to devote his entire time to 
the cattle buying business. 

Meat Packers, Inc., Los Angeles, 
served as sponsor of a recent dinner 
meeting at which 75 members of the 
independent meat packing industry of 
Southern California gathered to hear 
Fulton Lewis, jr., noted radio commen- 
lator, discuss the meat situation. Ben 

- Campton, executive secretary of 
Meat Packers, Inc., served as chairman. 

Suit for $150,000 damages has been 

in Los Angeles superior court by 
the AFL Teamsters’ Union against the 
ClO Packing House Workers’ Organiz- 
ing Committee on charges that the AFL 
group had been defamed by the CIO 

Ping in the course of rival campaigns 
ve worker bargaining rights at the 

son & Co. Los Angeles plant. 
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CANNING ADVISORY COMMITTEE IN SESSION 


Members of the Meat Canning Industry Food Advisory Committee, shown at a recent 
meeting in Washington, include (1. to r.) Ned Cone, Rath Packing Co.; J. M. Clair, 
Republic Food Products Co.; Gus Robert, Cudahy Packing Co.; L. L. Bronson, Armour 
and Company; Geo. A. Schmidt, jr., alternate, Stahl-Meyer & Co.; John L. MacNeill 
(standing), consultant, U. S. Army; D. J. Krumm (standing), Facilities and Priorities 
Section, FDA; J. R. Vander Veer, in charge, Facilities and Priorities Section, FDA; 
E. J. Cronkhite, Acting Chief, Meat Purchase Division, FDA; H. T. Garringer, admin. 
officer, FDA; T. A. Lambert, Gebhardt Chili Co.; D. J. McVey, Kingan & Co.; Russell 
M. Smith (standing), Wilson and Co.; Park Dougherty, Geo. A. Hormel & Co.; C. E. 
Martin, Illinois Meat Co., and C. L. Nelson, Libby, McNeill and Libby. Activities of 
the committee are described on page 20. 





E. S. Makinster, district manager, 
Rath . Packing Co., Buffalo, recently 
visited the company’s Pittsburgh man- 
ager, J. D. Prump. 

Rene Chaloult, member of the legisla- 
tive assembly, Quebec, recently told 
newspapermen that he will protest the 
Canadian government’s choice of Tues- 
day as a meatless day in restaurants be- 
cause it forces Roman Catholics to ab- 
stain from fresh meat twice a week. 

Joseph Alexander, 74, wholesale meat 
dealer, New Haven, Conn., died recently 
after a lingering illness. Alexander also 





W. F. Cox Retires 











W. F. Cox, former president and 
treasurer of the Georgia Packing Co., 
Thomasville, Ga., has disposed of all 
his stock ownership in the company to 
J. L. Roberts and Waldo DeLoache, 
who have been associated with him 
since the founding of the business in 
1932. Upon the retirement of Mr. Cox, 
Mr. Roberts was elected president and 
treasurer of the company and Mr. De- 
Loache, vice president and secretary. 


had operated cold storage and wholesale 
meat firms in Meriden, Conn. 


Twenty-two employes of Swift & 
Company’s St. Paul, Minn., plant recent- 
ly received awards for suggestions made 
to improve the company’s efficiency. 


The Army and Navy “E” award will 
be presented to the employes of the 
Cudahy Packing Co.’s Omaha, Neb., 
plant on June 17 for “outstanding per- 
formance on war work.” At the com- 
pany’s Chicago headquarters it was 
stated that Cudahy facilities at Omaha 
are engaged in a large measure in pro- 
ducing meat foods for the Army and 
Navy and to fill government lend-lease 
requisitions. Among these foods are 
more than 30 varieties of canned meats 
packed under government specifications. 
To satisfy the heavy increase in the 
government demand for canned meats, 
company officials said the capacity of 
their canned meat department at Omaha 
had been increased approximately 300 
per cent. 

George H. Damsel, general manager, 
Armour and Company, St. Joseph, Mo., 
in a recent article in the local press, de- 
clared that accidents are well named 
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as America’s “Seventh Column.” “In- 
dustrial accidents occur in great num- 
bers wherever men and women engage 
in productive activity,” he stated. He 
advocates a constant safety campaign 
among employes and adequate protec- 
tion for workers to combat industrial 
mishaps. 

Swift & Company announces the con- 
solidation of its Detroit territory with 
that of Chicago, and the removal of the 
Detroit district offices to Chicago. This 
move follows the retirement of George 
E. Helck, Detroit manager and veteran 
of 38 years with the company. 


Further reductions in wholesale and 
retail deliveries of a number of com- 
modities may be expected in the near 
future as part of the government’s pro- 
gram to obtain an additional cut of 25 
per cent in truck mileage, it was de- 
clared recently by Edmund M. Brady, 
assistant director of the motor transport 
division, Office of Defense Transporta- 
tion. Although its mileage already has 
been cut by 25 per cent, the private 
trucking industry is now transporting 30 
per cent more goods, Brady said. 

Causes, effects and developments in 
the government’s ceiling and ration con- 
trol over the meat packing and retailing 
industry were discussed by A. V. Ross, 
superintendent of the Gibson Packing 
Co., Yakima, Wash., before members of 
the Active club at a recent dinner meet- 
ing. Ross condemned conditions which 
made it necessary for packing establish- 
ments to curtail production in the face 
of rising demand and an abundant sup- 
ply of meat. 


Walter Fenton, foreman of the manu- 
facturing department of Canada Pack- 
ers, Halifax, Nova Scotia, offered dem- 
onstrations of variety meats suitable for 
hotels and restaurants at a short course 
on hotel operating, sponsored by the 
Nova Scotia government. 


District OPA investigators recently 
commended the special gas panel at the 
Sioux Falls plant of John Morrell & Co. 
for doing a splendid job in insuring 
conservation of rubber and gasoline. 
Their report stated: “It is the opinion 
of the investigators that few war plants 
in the U. S. could equal the Morrell 
record or improve upon the company’s 
system of processing supplemental 
rations.” Principal objective of the in- 
vestigation was to study the ration 
panel’s policy in issuing “B” and “C” 
gasoline allotments. Investigators dis- 
closed that the plant-site board has 
developed a well organized share-the- 
ride program in connection with gas 
rationing and has carefully computed 
mileage needs, reducing mileage re- 
quests by 5,703 miles per month. 


Martin Andrew Watson, 62, general 
superintendent of the St. Louis Inde- 
pendent Packing Co., St. Louis, died re- 
cently at his home. Watson formerly 
was associated with Swift & Company 
in East St. Louis and Chicago. 

An application for permission to es- 
tablish an abattoir for the slaughter of 
horses, mules and burros was filed re- 
cently by Ives L. Lowman of Los An- 
geles. 
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The eighty-fifth annual report of the 
Trade and Commerce of Chicago, issued 
by the Chicago Board of Trade in the 
familiar green cloth binding, has just 
been distributed. This is the thirty- 
ninth issue of the book to be compiled 
under the direction of Lyman C. West, 
statistician, whose service with the 
board extends over 54 years. 


L. V. Selle, poultry seed and by- 
products department, and C. H. Weaver, 
general office manager, both from Wil- 
son & Co., Chicago, were visitors in 
New York last week. 

C. F. Smyth, branch house operating 
department, Swift & Company, Chicago, 
spent several days in New York during 
the past week. 

Fire which recently destroyed the re- 
frigeration plant of the Comet Citrus 
Co., Los Angeles, ruined $20,000 worth 
of steaks and other meats stored there 
for the government. 


Notice of dissolution has been filed 
by the Acme Meat Co., Vernon, Calif., 
operated by Frank Salter and Sam 
Ormont. 

Green River Livestock Corp., Los 
Angeles, has been organized in Los 
Angeles county with a capital of $100,- 
000. Directors are G. B. Toland, E. H. 
Rearden and Joe Carr. 


The Bellows’ Falls Co-operative 
Locker Co., Inc., Montpelier, Vt., has 
been organized at $25,000 to operate a 
refrigerated food storage plant and 
engage in business relative to its oper- 
ation. The corporation may purchase 
and slaughter livestock, it is stated. 


Alterations and improvements to the 
slaughterhouse of J. H. Gindera, Van 








CELEBRATES ANNIVERSARY 


Fred Guggenheim, president, Guggenheim 
Bros. Provision Co., Chicago, celebrates his 
fiftieth anniversary in the meat industry 
and his seventy-second birthday this year. 
Guggenheim, former president of the Gug- 
genheim Stockyards, remains actively en- 
gaged in business and attributes his success 
to keeping an honorable reputation. Stress- 
ing the importance of wholesale meat 
dealers, he says: “They are a necessary 
factor in the meat industry as they stimu- 
late competition.” 














Jersey Firm Closes Doors | 


A. Schlorer & Sons, oldest and largest 
meat firm in Camden, N. J., has sus 
pended business, it is announced » 
John A. Schlorer, president of the o- 
cern, which has been in business for 63 
years. “After weeks of endeavoring to 
meet stringent OPA requirements.” Mr. 
Schlorer declared, “we have been unable 
to reach any other conclusion than to 
suspend business. We will reopen when 
the OPA is able to evolve a practicable 
program which will allow meat whole- 
salers to operate at a reasonable profit.” 








———— 


Nuys, Calif., are being made at a cost 
of approximately $500, it is stated. _ 

Contract has been awarded for cop. 
struction of a third story addition to the 
Luer Packing Co.’s plant at Los An- 
geles. The new concrete and brick unit 
will cost $10,000. 

Goat meat, which is unrationed, ap- 
peared in the meat department of g 
San Diego, Calif., market chain as one 
of the answers to San Diego’s meat 
shortage. The meat tastes somewhat 
like lamb or mutton, according to the 
manager of the markets. 

When the Wartime Prices and Trade 
Board of Canada called meat dealers 
together for instructions on the new 
Canadian meat rationing plan at Hali- 
fax, Nova Scotia, the cutting of car. 
casses was demonstrated by Roy Wilson 
of Swift Canadian Company. 

Staff Sgt. Clinton C. Collins, % 
former employe of Wilson & Co., Chi- 
cago, is a prisoner of the Nazis, it is re- 
ported. Sgt. Collins, an ace machine 
gunner who was awarded the Air Medal 
for distinguished service, had previously 
been reported missing in action over 
Germany. 

Libby, McNeill & Libby announces 
the election of Charles S. Bridges a 
vice president in charge of sales, mer- 
chandising and advertising. He sw- 
ceeds Roy L. James, who has retired. 
Bridges started to work for the con- 
pany in 1923 as a salesman at the Nor- 
folk, Va., branch house. 


When the Marketmen’s Association 
of the Port of New York, Inc., held its 
annual meeting recently, John Quine 
Adams, vice president, Manhattan Re 
frigerating Co., was elected president 
Among other officers elected were: Peter 
Petersen, vice president in charge @ 
meat, Petersen-Owens Inc., and G. 
Savage, secretary, G. N. Savage 
Among the directors are Lewis A. Ac 
ley; M. S. Hoffman, Hoffman & Mayet, 
Inc.; J. J. Cunningham, Cunninghat 
Bros.; B. I. Brown, Producers Distribut 
ing Agency, Inc.; Herbert Mahan, R.L 
Titus, Jack Ottman, Gerard Kraus 
James Mortimer and William Berline. 

Boys who opened livestock gates # 
a Grand Rapids, Mich., packing plat 
releasing bulls into a section housii 
pigs and heifers, are being sought by 
deputies. Nine hogs and heifers ve 
smothered in the resulting stampede: 
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OPA Faces Coupon 


inflation; Change 
Point Values Soon 


LIMINATION of some of the prac- 

tices which are increasing the sup- 
ply of ration points in the hands of con- 
sumers and the meat trade, thus creat- 
ing “coupon inflation,” is one of the 
big problems facing the Office of Price 
Administration in connection with the 
meat rationing program. 

OPA recently warned consumers to 
destroy unused expired red stamps 
since these can breed black markets if 
turned over to retailers. While red 
stamps issued for any one month expire 
at the end of the month so far as retail 
buying is concerned, they continue to be 
valid for purchases and sales in trade 
channels for some time afterward. Re- 
ports received by OPA indicate that 
many retailers have been soliciting the 
surrender of expired stamps from their 
customers on various pretexts. “An ex- 
pired stamp,” says OPA, “is the object 
of considerable interest in the black 
market.” 

Considerable revision of consumer 
and trade point values is expected on 
June 6. Changes will be designed to 
slow down the movement of most fresh 
and smoked meats and special attention 
will probably be given to increasing 
point values on fresh beef to insure 
that the armed forces have an adequate 
supply. While it might be expected that 
point values on pork products would be 
lowered as demand slackens due to 
warmer weather, it is possible that they 
will be maintained or even increased if 
the FSCC finds it difficult to fill its 
needs or civilians turn to pork from 
high-value beef. 


Pickup in Sausage 


Recent reports indicate that sausage 
and canned meat items are now moving 
more briskly than they were around the 
first of the month, but it is still believed 
that the point values on certain sausage 
products and lard are too high in rela- 
tion to values on fresh meat. 

An analysis of reports from a large 
number of packers reveals that in the 
period May 3 through May 8 almost all 
of the fresh meat items were moving 
too fast. It is apparent, from the analy- 


sis, that consumer demand for beef, at | 


Present point values, greatly exceeds 
the amount of beef available for civilian 
consumption. 


Almost all packers reported the hind- 
quarter cuts of beef as moving too rap- 
idly, but the proportion describing fore- 
quarter demand as “too fast” was 
slightly lower. Pork loins were gener- 
ally reported as moving too rapidly, but 
almost half of the packers said that 
shoulders, spareribs and neckbones were 
selling “about right.” Feet and tails 
showed a “slow” tendency and fresh 
butts were on the “fast” side. Hams 
Were about the only definitely “fast” 
item on the smoked pork list, while the 


others were divided between “too fast” 
and “about right”; D.S. bellies were re- 
ported moving too slowly. 


Fresh veal and lamb were in the “too 
fast” classification. Variety meats were, 
in many cases, reported as moving 
“about right.” 


Surplus inventories of rationed meats 
and fats in retailers’ hands may now be 
transferred directly back to the primary 
distributor who supplied the foods, for 
redistribution to areas where demand is 
greater, OPA stated in Amendment 26 
to RO 16, effective May 27. OPA offi- 
cials said the action will permit a more 
flexible distribution of rationed meats 
and fats and provide a further safe- 
guard against spoilage. The new amend- 
ment permits the primary distributor to 
spend points to reclaim rationed meats 
and fats originally transferred to him, 
even though the dealer to whom he sold 
them may have delivered the foods to 
a retailer or some intermediate agent. 


Accordingly, a primary distributor 
may take back into his own inventory 
rationed meats and fats sold by him 
which have “backed up” at some point 
in the distribution system, and may 
then re-route the items to other dealers 
at points where consumer demand for 
the particular foods is greater. 


Amendment 27 to RO 16 and Amend- 
ment 22 to General RO 5, effective May 
29, allow extra allotments of points for 
additional purchases of rationed meats 
and fats by individuals and some types 


of eating establishments in isolated 
areas that have little or no access to 
unrationed foods. Persons in remote 
areas requiring supplemental rations 
must apply to their regional OPA office, 
or to such district offices or local war 
price and rationing boards as the re- 
gional office may designate to handle the 
applications. If the board, or other au- 
thorized OPA office, approves the appli- 
cation, it will issue a certificate for the 
number of points granted. The maxi- 
mum amount which these field offices 
have been instructed to authorize is 1.8 
points per person per day, to be based 
on need rather than desire, it is stated. 


Food for Demonstrations 


In Amendment 28 to RO 16, effective 
May 24, OPA authorized the FDA to 
issue checks on its ration bank account 
—good for the purchase of rationed 
meats and fats—to persons conducting 
FDA-sponsored demonstrations of effi- 
cient methods for using scarce foods. 
The number of points that may be is- 
sued and the period during which they 
may be issued are to be fixed from time 
to time by OPA. Tentatively, OPA said, 
it is planned to make ten meats-fats ra- 
tion points available for each demon- 
stration. Conduct of the demonstrations 
will be under the direction of FDA. 

A processor may acquire for sale or 
transfer a limited quantity of food pro- 
duced or imported by someone else with- 

(Continued on page 20.) 
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MARKING EQUIPMENT 


to help you conform 





GREAT LAK 


2500 IRVING PARK BLVD. 


fo MPR-389 (SAUSAGE) 


You must name the 
product and grade! 


All Government inspected 
plants and certain State 
inspected plants must 
show ingredient clause. 
For small sausage varieties, your 
Great Lakes Frankfurter Brander 
can be fitted with marking dies to 


brand product name and grade 
mark, Ask for complete details! 


STAMP & MFG. 


COMPANY, INC. 
e CHICAGO, ILLINOIS 
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Recent War Agency Orders 
Affecting the Meat Industry 











ACHINERY for appeals by em- 

ployes and employers from any 
War Manpower Commission action 
under employment stabilization plans, 
the 48-hour week policy and other man- 
power regulations was established last 
week by WMC chairman Paul V. Mc- 
Nutt with the promulgation of Regula- 
tion No. 5, effective May 22. 

The regulation prescribes who may 
appeal, actions from which workers and 
employers may appeal, notification of 
the right to appeal and officials or com- 
mittees to whom appeals are originally 
taken. After decisions on original ap- 


peals, further appeals to the regional 
management-labor WMC committees 
and to the chairman are possible. The 
regulations are not applicable to Selec- 
tive Service appeals. 

Other recent orders and statements 
by the War Production Board, Office of 
Price Administration, Office of Defense 
Transportation and other war agencies, 
which are of interest to the meat pack- 
ing and sausage manufacturing indus- 
tries, are: 

DEERSKINS.—Owners of deerskins 
which have been frozen in the hands 
of tanners, taxidermists or other 





TODAY, more than ever, 


packers are availing themselves of 


Afral’s consultation service in showing 


how to conserve materials and to make the 


most of what is available. We invite you to take 


advantage of this opportunity to discuss your prob- 


lems fully with the Afral representative. 


DRY and LIQUID SEASONINGS * 
SEASONING COMPOUNDS-~ e 


BINDERS ~ 


SUGAR 
QUALITY 
“HONEY SWEET” 


SUGAR CURE 


CORPORATION 


601 West 26th St. « New York, N.Y. 
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processors under Conservation Order 
M-301 (Deerskins), are urged by H 
Connett, chief of the leather and shoe 
branch, Textile, Clothing and Leather 
Division, WPB, to release such skins 
for military use, particularly gloves 
The skins may be sold or released toa 
tanner, dealer, taxidermist, glove manu- 
facturer, or similar intermediary, Suc) 
processors will pay a market value for 
the skins, if permitted by state lay 
Under Order M-301, issued March 20 
1943, tanners or other processors may 
not put into process or continue jp 
process any suitable domestic deerskin 
or deerskin leather, except for military 
purposes. The effect of this was to 
freeze in the hands of processors a num. 
ber of deerskins owned by hunters ané 
others. 


TIRES.—In order to obtain additional 
mileage from scrap tires that can be 


} made serviceable with the addition of 


reliners, the Office of Rubber Directoy 
has ordered that reusable tire carcasses 
be excluded from rubber scrap now 
being processed by reclaiming plants, 
Because of this order, some half mil. 
lion otherwise unusuable tires can be 
placed in service through the Defense 
Supplies Corp., it is stated. 
GASOLINE.—Large bulk users of 
gasoline will be brought into the ration 
banking system, effective June 1, to 
eliminate the need for handling large 
numbers of ration coupons, OPA ap- 
nounced. Beginning on that date, bulk 
users who receive 960 gallons or more 
of gasoline per month by bulk delivery 
into their storage tanks will be issued 
gasoline deposit certificates by their 
war price and rationing boards instead 
of bulk ration coupons. With these cer- 
tificates, the consumer will open a ration 
banking account against which he may 
write checks to cover gasoline pur- 
chases. Bulk consumers whose needs 
are less than 960 gallons a month wil 
be issued consumer coupons (“A,” “B,” 
etc.) approved for bulk transfer. 
ALLOTMENT NUMBERS.—Use of 
allotment numbers as an up-rating de- 
vice for obtaining non-controlled mate 
rials will end on June 30, 1943, the Con- 
trolled Materials Plan Division of WPB 
has announced. The action was taken 
in CMP Regulation No. 3, as amended. 
Orders placed during the second quar- 
ter, accompanied by preference rating 
and allotment number, will continue to 
be “up-rated” orders. However, the ap- 
plication of an allotment number to4 
rated order after June 30, 1943, will no 
have any effect on the rating. Thus th 
top preference ratings for orders placet 
after June 30, 1943, will be: AAA, AA-l, 
AA-2, AA-2X, AA-3, AA-4, AA-5, ett, 
regardless of whether or not they att 
accompanied by allotment numbers. 
PREFERENCE RATINGS.—Prefer- 
ence ratings assigned under CMP Regt- 
lation No. 5 to a particular busines 
may be used to obtain MRO items fe 
general offices, branch offices, sale 
rooms, and other facilities essential t 
the conduct of the business, the W# 
Production Board announced in Inter- 
pretation No. 5 of CMP Regulation 
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Five Meat Deliveries 
Weekly in East—ODT 














Retail deliveries of meat are being 
limited to three per week. 


The Eastern gasoline shortage area 
affected by the new order and the mile- 
age cut, announcement of May 22 in- 
cludes the states of Connecticut, Dela- 
ware, Maine, Maryland, Massachusetts, 
New Hampshire, New Jersey, New 
York, Pennsylvania (except that portion 
within the cities of Sharon, Sharpsville, 
Farrell and Wheatland), Rhode Island, 
Vermont, Virginia (except the portions 
within the cities of Bristol and Blue- 
field), the District of Columbia and the 
portions of West Virginia which lie 
within and east of the counties of Meno, 
Grant and Pendleton. 


CUT IN PORK TRIMMINGS 


It is reported that MPR 148 will be 
amended on May 31, effective that date, 
and that one provision of the amend- 
ment will reduce the base maximum 
price on regular pork trimmings to $19 
per cwt. This would represent a cut of 
$2.25 from the present base price. 

Permission to apply for prices for 
new pork products as provided in MPR 
148 will be discontinued after May 31, 
according to Amendment 4 to MPR 148. 
The amendment also will clarify pro- 
visions for buying allowances for ex- 
port containers and domestic shipment 
and prices will be set for smoked neck 
bones and blade bones. 
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Leather 
h skins 
loves, Wholesale deliveries of meat from 
sed to a one point of origin to one destination 
manu- § re being limited to five per week in the 
¥. Such Northeastern gasoline shortage area 
alue for under an order issued this week by the 
te law. Office of Defense Transportation. In 
arch 2 Amendment 3 to General Order 17, ef- 
rs may BF fective May 27, ODT also ordered the 
rr kin following changes in local delivery 
tskin “plat 
por services: 
an All Sunday deliveries (except ice, 
3 a num. fresh milk and cream) are forbidden; 
ters and the delivery routes of each company 
must be immediately rearranged so that 
ditional they neither duplicate nor overlap. 
; can be The number of deliveries specified in 
dition of | the amendment is the maximum that 
Director § will be permitted for each commodity, 
~arcasses regardless of the type of carrier in- 
rap now § volved, the ODT emphasized. Thus, if 
z plants, a private carrier had used up all the de- 
half mil. liveries permitted for one week, he 
s can be would not be permitted to hire another 
Defense carrier to make additional deliveries 
under the order. 
users of In many cases, the ODT said, certifi- 
he ration cates of war necessity will not provide 
me 1, to for sufficient gasoline to make the maxi- 
ing large mum number of deliveries permitted. In 
OPA an- no case will allotments of gasoline be 
late, bulk increased merely to make it possible 
; or more for a truck owner to make as many de- 
« delivery liveries as specified by the order. 
be issued a ee 
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fer. 
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43, will not 
-. Thus the 
ders placed “BOSS” Silent Cutters are helping many alert sausage 
\AA, AA-l, makers to produce an improved and desirable product. They 
AA-5, ete. use less power, run quietly and smoothly and are constructed 
ot they ate so that friction is eliminated, permitting prolonged cutting 
Periods to assure complete mincing of the meat without 
umbers. danger of scorching it. 
‘S.—Prefer- The UNLOADERTis one of the patented features found 
CMP Regt- only in “BOSS” Cutters. 
ar business 
O items for Use the “BOSS” for Best Of Satisfactory Service 
ices, sales- . 7 . + 
essentil® B! The Cincinnati Butchers’ Supply Co. 
4 in Inter- Sinrtal Office: Helen and Blade Sts., Elmwood Place, Cincinnati, Ohio 
: , ress: P.O. Box D, Elmw 
Regulation: 824 Exchange Ave., U. S. Yards, Chicago, IIl. 
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Industrial food manufacturing, proc- 
essing, packaging, preservation and 
storage are included in Schedule 1 of 
CMP regulation and such firms are en- 
titled to use a rating of AA-1 and the 
MRO symbol in purchasing mainte- 
nance, repair and operating supplies, 
the War Production Board said this 
week in Interpretation 7 to its regula- 
tion. Sellers of food products may use 
the AA-5 rating. 

Purchase orders for maintenance and 
repair parts for industrial and commer- 
cial refrigeration and air conditioning 
equipment must have preference ratings 
of AA-5 or higher rather than AA-4, 
WPB said in amending Order L-38. 


War Agencies’ Discount 
Waiver Right Extended 


By Amendment 14 to MPR 169 the 
permission granted to government war 
procurement agencies to waive carload 
discounts in the purchase of beef was 
extended for an additional 14 days 
(through June 7) by OPA this week. 
The amendment also continued, for the 
same period, the provision permitting 
addition of $1 per cwt. to the applicable 
boning plant price for frozen boneless 
beef sold to war procurement agencies. 
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Canning Advisory Group 
Considers New Problems 


New materials for making cans, and 
problems relating to manpower were 
discussed at the recent meeting in 
Washington of the Meat Canning In- 
dustry Food Advisory Committee, the 
War Food Administration announced. 


Research is developing new and im- 
proved substitutes for tin. Latest de- 
velopments in this connection are the 
use of electrolytic and bonderized plate 
for shipping canned meats overseas. A 
program has been launched by manufac- 
turers, formerly making tin cans, to 
develop a number of new production 
lines using electrolytic plate for cans. 
These plants are expected to be in full 
production before the end of the year. 
In recent months many new facilities 
for making containers out of bonderized 
plate have been established in various 
parts of the country. 


Selective Service Guide 


As a guide to local Selective Service 
boards, an occupational bulletin has 
been worked out by the industry, list- 
ing essential occupations, notably those 
requiring six months’ training or more 
to replace. In addition, all employes of 
meat processing plants are listed on a 
replacement schedule which shows in 
what order the individual plant would 
prefer to have them taken into the 
armed forces. 


Members of the meat canning indus- 
try at the meeting included John M. 
Clair, Republic Food Products Co., Chi- 
cago,; C. L. Nelson, Libby, McNeill & 
Libby, Chicago; Gus Robert, Cudahy 
Packing Co., Chicago; L. L. Bronson, 
Armour and Company, Chicago; Park 
Dougherty, Geo. A. Hormel & Co., Aus- 
tin, Minn.; T. A. Lambert, Gebhardt 
Chili Co., San Antonio, Tex.; C. E. Mar- 
tin, Illinois Meat Co., Chicago; Ned 
Cone, Rath Packing Co., Waterloo, Ia.; 
George A. Schmidt, jr., Stahl-Meyer Co., 
New York; D. J. McVey, Kingan & Co., 
Indianapolis, Ind., and Russell M. Smith, 
Wilsun & Co., Chicago. 

Representatives of the government 
included: (Food Distribution Adminis- 
tration) W. O. Fraser, J. R. Vander 
Veer, W. F. Ferger, J. G. Fort, BE. A. 


Meyer, A. J. Holmaas and Stewart T. 
Cooke; (Solicitor’s Office, Department 
of Agriculture) Charles Nutting and 
Benjamin Holstein; (War Production 
Board) R. F. Sentner, R. S. Solinsky, 
Benjamin Haskel, Rudolph Mathis, R. G. 
Segur, and H. S. Van Vleet; (War Man- 
power Commission) Arthur J. Jacobs; 
(Navy Department) Lt. R. C. Foley and 
E. W. Marks; (War Department) Cap- 
tain G. H. Muth and John McNeil. E. J. 
Cronkhite, Livestock and Meats Branch, 
Food Distribution Administration, 
served as chairman of the committee 
meeting. 





Rationing Developments 


(Continued from page 17.) 


out registering as a wholesaler or a 
retailer and without special application, 
OPA anncunced in Amendment 30 to 
RO 13, effective May 27. Acquisitions 
permitted in any one calendar year un- 
der this amendment are limted to ten 
per cent of the processor’s own produc- 
tion during the preceding year. A 
processor may not acquire more than 
this amount for sale or transfer, except 
upon special application for approval by 
Washington. The present simplification 
will do away with the handling of a 
large number of separate applications 
and extend the privilege of acquiring 
such foods to processors who regularly 
wish to purchase foods produced or im- 
ported by others. Instead of applying 
to Washington for points to make such 
purchases, processors will supply use 
points they have on hand from sales 
they have made. 

Any processor who uses some of his 
ration points to acquire food under this 
amendment must send a statement of 
his purchases to the OPA office in Wash- 
ington when he mails his ration check 
for sales made during the previous 
month. This statement must include 
names and addresses of persons from 
whom he acquired food, names of food 
items acquired and their point value, 
the total number of pounds of processed 
food produced or imported during the 
preceding calendar year, and his total 
acquisitions during the current calendar 
year as permitted under the amendment. 


Bulk deposits of ration paper will be 


permitted in bulk envelopes, OPA an- 
nounces. Stamps and coupons of dif. 
ferent expiration dates may, under cer. 
tain conditions, be pasted on the same 
gummed deposit sheet, or mixed in the 
same envelope for transfer or for de- 
posit in a ration bank account. 

Red stamp “J,” worth 16 points of 
rationed meats and fats, will be valid 
throughout the month of June instead 
of expiring May 31, OPA announced 
this week. The schedule of validity 
dates for the new series of red stamps 
is as follows: 


Validity Ex 
Stamp Date — 
K (16 points) May 30 Tune 20 
L (16 points) June 6 June 30 
M (16 points) -June 13 June 30 
N (16 points) June 20 June 30 


In accordance with OPA Regulations 
No. 13 and 16, the FDA will require ra- 
tion currency invoices for all rationed 
commodities shipped for the account of 
the FDA on and after May 17, 1943, 
These invoices will be used as the basis 
for the issuance of ration currency 
checks for commodities sold and shipped 
to the FDA. In order that payment of 
ration points to vendors be made 
promptly, the invoices must be for- 
warded immediately after shipment is 
made and must give the can size, net 
weight, degree of concentration, etc., as 
applicable to the commodity; the quan- 
tity shipped and number of ration 
points requested, contract number, the 
FDA shipping order number, car initial 
and number, and the name of the firm 
making the shipment, with its mailing 
address. 

The OPA has also taken steps to pro- 
vide bakers and manufacturers of bak- 
ing mixes with a method for bringing 
their allotments of rationed fats and 
oils during the six months ending Oc- 
tober 1 up to 100 per cent of the 
amounts used in the corresponding 1942 
period. The action provides that at the 
time the baker or baking mix manufac- 
turer applies for his regular July- 
August-September allotment he may ap- 
ply also, on OPA Form R-315, for the 
supplemental allotment. OPA is author- 
izing local boards to accept these appli- 
cations beginning June 1. The supple- 
mentary point allotment must be used 
only to acquire rationed fats or oils for 
making “bakery goods,” including bak- 
ing mixes. 
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DESIGN - CONSTRUCTION - PERFORMANCE 


DRY ICE BAND SAWS 


SPECIAL MACHINES 
for a Special Job 


If you are using Dry Ice you will be in- 
terested in our line of special machines 
for cutting this material. Safe and easy 
to operate, these machines will cut Dry 
Ice in a fraction of the time required by 
hand, accurately to size and with a 
minimum of waste. Send for circular. 


JONES SUPERIOR MACHINE CO. | 
1258 W. NORTH AVE. » CHICAGO, MUNOIS | 











@ Are you using the right 
grade and grain of salt? 
... the right amount? Does 
| it meet your requirements 
100%? If you’re not sure, 
why not let our more than 
| 50 years’ experience fulfill- 


DIAMOND CRYSTAL SALT CO., INC., St. Clair, ™ 
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CORRECT USE OF SALT 


WILL HELP YOUR PRODUCT! 





ing the individual require- 
ments of salt users help 
.supply the right answer. 
Absolutely no obligation, 
of course. Simply write 
the Director, Technical 
Service Dept. Y-1. 
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Hog Livers for Army 


(Continued from page 9.) 


& Co.’s Chicago plant, demonstrates the 
principal steps in the liver packaging 
procedure. After studying the photos 
and checking them against the speci- 
feations, any packer receiving an Army 
order for the livers should be able to 
handle the packaging without difficulty. 

The chilled livers are individually 
rolled as shown in photos 2, 3 and 4 and 
placed in the box. Upon completion of 
a row, a separator is inserted and the 
operator proceeds to pack the next row 
in the same manner. After freezing, 
this package becomes extremely rigid 
and can withstand rough handling with- 
out damage, since there are no thin tips 
of meat projecting within the box which 
might be chipped loose in transit or 
handling. 

Descriptions of the box, separators, 
liners, etc., shown in the photographs 
are contained in the following packag- 
ing instructions, which are a part of 
the specifications: 

“G-la—Livers shall be packaged in 
a full telescope design box made from 
V3S board as specified in Tentative Spe- 
cification OQMG No. 93. The box shall 
have inside dimensions of 20 x 15 x 5 in. 
and shall be waxed on the inside. It 
shall have a capacity of approximately 
50 lbs. The boxes shall be lined with 
two sheets of waxed paper, 25-lb. basis 


in., placed crosswise in the box. 


“G-1b—Livers shall be packed in 

rows. Livers shall be separately 
bunched as compactly as possible so that 
the livers in the row will not overlap. 
The rows shall be separated by 100-point, 
weatherproof, solid fiberboard dividers, 
waxed on both sides, 5 in. wide and suffi- 
ciently long to reach the full length or 
width of the box. The dividers shall 
fit snugly against the livers to keep them 
as compact as possible. 
“G-1ld. TYPE II.—The boxes of frozen 
livers shall be bound by two round or 
flat steel straps as specified in para- 
graph G-le, plus one band applied 
around the long circumference.” 


OPA Clarifies Use of 
Ration Bank Accounts 


Further clarification of the conditions 
under which a primary distributor or 
wholesaler may open more than one 
ration banking account per establish- 
ment is contained in additional informa- 
tion from the Office of Price Adminis- 
tration. 

OPA announced recently that under 
the meats-fats rationing program, such 
additional accounts could be opened 
provided that advance approval is ob- 
tained from the OPA office. It was 
pointed out that some field representa- 


large amounts of ration currency. A 
primary distributor or wholesaler of 
rationed meats and fats who is meeting 
with difficulty of this sort may petition 
the Washington OPA office for permis- 
sion to open additional ration banking 
accounts in territories covered by his 
sales representatives. 

These petitions must show that a lack 
of adequate ration banking facilities is 
causing undue hardship. If OPA’s meat 
rationing branch agrees that such hard- 
ship exists, it will grant the desired 
permission, provided the distributor or 
his salesman has a dollar account in the 
bank selected. “If there is no dollar ac- 
count in that bank,” OPA emphasizes, 
“the company must supply the meat 
rationing branch with a statement from 
the bank that it is willing to accept the 
ration banking account.” 


PACKER AIDS NUTRITION DRIVE 


To help housewives of Brooklyn, 
Queens and Long Island in solving their 
wartime rationing and nutrition prob- 
lems, the H. C. Bohack, Co., Inc., Brook- 
lyn, and the Brooklyn civilian defense 
voluntary organization have instituted 
a joint nutrition program. Each week 
the nutrition division of the Brooklyn 
CDVO prepares a bulletin designed to 
aid the housewife in serving nutritious 
meals despite rationing and shortages, 








weight (24 x 36—500) waxed to 35-lb. tatives of primary distributors and which is printed by the Bohack firm 
basis weight; one sheet 31 x 15 in., wholesalers have had difficulty in and distributed to the public through 
placed lengthwise, and one sheet 26x 20 handling, without banking facilities, the company’s 450 stores. 
, 
o 
When Buying UNIFORM 
MEAT BAGS STOCKINETTES LOW-TEMPERATURE 
BEEF TUBING SHROUDS CONTROL 
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BARREL COVERS 


Buy Direct from the Manufacturer 


EAGLE BEEF CLOTH COMPANY | | 


315 CHRISTOPHER AVE., Brooklyn, N. Y. - 
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Producers—Importers—Exporters 


NATURAL SAUSAGE CASINGS 


Plants, Branches and Agents in Principal 
Cities Throughout the World 


General Offices—4100 S. ASHLAND AVE., CHICAGO, ILL. 


within close ranges 
requires the high 
thermal efficiency 


“ PALCO 


‘ INSULATION #.. 
J Wook 


High thermal efficiency means low ther- 
mal conductivity and that’s what it takes 
to insure constantly uniform low-tem- 
perature control, all other things being 
equal. That’s also what makes PALCO 
WOOL insulation hold low-tempera- 
tures LOW, within extremely close 
ranges. PALCO WOOL does not absorb 
moisture or odors. It will not settle, com- 
pact nor shrink. It resists fire, vermin 
and insects. Write for full details today. 









SEND TODAY FOR MANUAL 








Dept. D, 100 Bush Street, San Francisco, California 
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NEW EQUIPMENT usin 





Insulation Made From 
Laminated Cane Fibre 


Celo-block, the new laminated cane 
fibre insulation recently developed by 
the Celotex Corp., Chicago, has been 
used by the Army and Navy for the 
construction of cold storage facilities at 
seven training centers, bases and air 
fields. 

Typical of the installations that have 
been made is one at a large naval train- 





ing station. Here, 650,000 bd. ft. of 2 in. 
and 3 in. Celo-block were used in the 


construction of refrigerated storage 
rooms for fresh meats and other perish- 
ables. Refrigerator equipment was sup- 
plied by York, and refrigerator doors by 
Jamison. 

Celo-block is manufactured from the 
fibres of Louisiana sugar cane. It has a 
conductivity of 0.30 B.t.u. per inch, per 
square foot, per hour, per degree Fahr- 
enheit. It is said to be economical, 
strong and durable, and the supply of 
raw material exceeds all possible need 
of the United States and its allies. 


Celo-block is made by weaving and 
felting cane fibres in selected lengths 
and thicknesses into %-in. insulating 
boards of a special low density. The in- 
dividual fibres are sterilized, water- 
proofed and protected from dry rot and 
fungus growths by a patented process. 

To provide further resistance against 
moisture, the %-in. boards are lami- 
nated together with moisture-resistant 
special asphalts between layers. An ad- 
ditional coating of asphalt is then ap- 
plied to the outer surfaces. Thus, a 2-in. 
thickness of insulation has five moisture- 
resistant asphalt membranes, one on 
each outer surface and three between 
the %-in. cane fibre boards which make 
up the over-all thickness. 


These multiple membranes afford ex- 
tra insurance against moisture penetra- 
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tion resulting from surface damage. 
Puncture of the outside membrane ex- 
poses only the first %-in. thickness of 
insulation to moisture penetration. The 
company believes this characteristic is 
particularly valuable for emergency 
wartime construction. 

Celotex Celo-block insulation is man- 
ufactured in three thicknesses, 1'-in., 
2-in. and 3-in., and in two sizes, 18-in. 
x 18-in. and 18-in. x 36-in. The edges of 
the blocks are not coated with asphalt 
during manufacture, but are coated on 
the job by applying hot or cold asphalt 
when the block is set in place. This as- 
sures a perfect moisture-resistant fit 
between each block and provides an un- 
broken closed surface over the entire 
wall. 


NEW FIBRE CAN BY CANCO 


American Can Co., which has devoted 
considerable research to making cans 
without metal on metal can making 
machinery to meet WPB restrictions 
on tin, announces the development of a 
new all-fibre can employing lap-seam 
construction. It is said to be suitable 
for a number of dry food products such 
as dehydrated foods, cereals, powders, 
spices, etc. Already in production by the 
company are fibre cans of spiral and 
convolute types. 

In the newly developed can, a friction 
plug with inner expanding disc provides 
a tight, easily removed and easily re- 
placed closure. The can has high resist- 
ance to water vapor and grease, it is 
stated. Present production is limited to 
the output of one manufacturing line 
until critical electrical equipment is 
made available. 


“CEILING PRICE" BLACKBOARD 


An item of considerable interest to 
retailers who are now required to post 
ceiling prices in their establishments is 
a “ready-to-use” Blackboard poster an- 
nounced by Simmonds & Simmonds, Inc., 
201 N. Wells st., Chicago. 

The “blackboard,” which simplifies the 
task of posting ceiling prices, is 24 by 
37 in. wide, printed in black and yellow 
on extra heavy paper stock. The black 
surface readily “takes” chalk for mark- 
ing items and prices and stands up well 
under erasures. There are ruled spaces 
for numerous items and prices, as well 
as unruled space for specials and an- 
nouncements. 


The posters are available from Sim- 
monds & Simmonds, complete with im- 
printed brand name, firm name and 
slogan, or any desired combination. 
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New Trade Literature 


Extinguisher (NL 999).—A nop. 
injurious fire and war gas extinguisher 
which it is claimed will last indefinitely 
is described in four-page folder. The 
product is a decontaminator for three 
major war gasses: chlorine, phosgene 
and chloracetophenone. The  extip. 
guisher, it is said, has also been sye. 
cessfully demonstrated in combating 
grease, gasoline, oil and paint fires. The 
new product is manufactured by The 
O. H. Adams Co. 


Water Softeners (NL 1,001)—The 
different parts of the Worthington hot- 
process water softeners are discussed 
in an illustrated bulletin which includes 
a blueprint of a complete deaerating 
type softening plant. The bulletin ip- 
cludes photographs of typical mounting 
and operation of spray valves, diffuser 
used in agitator, and various pumps and 
tanks.—Worthington Pump and Ma- 
chinery Corp. 


Centrifugal Pumps (NL 1,002).—This 
practical maintenance manual deals 
with the wartime care of centrifugal 
pumps. Abundantly illustrated, the 
handbook makes many specific recom- 
mendations for putting pump care ona 
wartime basis. Some of the valuable 
tips included in the book are: How a 
change in liquid can blitz a pump, easy 
ways to find leaks, quick diagnosis of 
pump ills, and numerous others.—Allis 
Chalmers Mfg. Co. 


Industrial Thermometers (NL 1,018). 
—Five new bulletins describing indus- 
trial indicating, recording and control- 
ling thermometers have been issued by 
Wheelco Instruments Co. The bulle- 
tins discuss the operating principle of 
control thermometers and give informa- 
tion helpful in selecting the proper in- 
strument for a particular application. 
The instruments can be used on drying 
kilns, preheaters, industrial washing 
machines and ducts as well as many 
other types of equipment.—Wheeleo 
Instruments Co. 





To obtain information on new trade 
literature mentioned in THE NATIONAL 
PROVISIONER, write: 

(5-29-48) 
Editor THE NATIONAL PROVISIONER: 


Please send, without obligation, publicatios 
listed below. (Give key number only): 
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Amendment 1, MPR 389 


(Continued from page 12.) 


(3) Bologna: ¥ oa a 
‘atural casings 2 00 9.00 5.50 
iraidclal casings ‘ 21.25 18.25 14.75 
§. Section 12 (¢) (1) (i) is amended to read 


as follows: 

(i) One of the following amounts may be added 
to cover the cost of selling 
On sales to wholesalers, peddler truck sellers 


and hotel supply houses............+-++++ $0.50 
On sales to retailers and purveyors of meals 
made by other than hotel supply houses 
where no local delivery is made........... 1.00 


On sales to retailers and purveyors of meals 
made by other than hotel supply houses 
where local delivery is made. 

On peddler truck sales to retailers and pur- 
veyors of meals in quantities of not more 
than 50 pounds of sausage and not more 
than 150 pounds of meats in any one day.. 


1.50 


2.00 
On sales to purveyors of meals by hotel supply ‘ 
houses where no local delivery is made. 2.50 
On sales to purveyors of meals by hotel supply 
houses where local delivery is made....... 3.00 
6. Sections 13 (c) and (d) are amended to read 
as follows 

4c) Bologna and frankfurters. **Bologna”™’ 
means a finely chopped sausage stuffed in beef 
casings, including bungs, bladders, rounds, wea 
sands, middles, and sewed middles, or any ar 
tifcial casings of a similar size, which has been 
smoked and cooked It does not include Lebanon 
bologna and kosher sausage. 

“Frankfurters’’ means a finely chopped sausage 
stuffed in sheep or hog casings or in artificial 
casings of a similar size, which has been smoked 
or cooked. Kosher sausage is not included 

To meet the requirements of this regulation 
frankfurters must be linked in six inch lengths, 
or smaller, on sales to all buyers other than 
purveyors of meals and in ten inch lengths, or 
smaller, on sales to purveyors of meals. If ar 
tificial casings are used they must be either re- 
moved before sale or have printed on them the 
words, “Before Heating or Eating Remove Ar- 
tiicial Casings,’’ repeated so as to appear at 
least once on each link or piece 

Grade AA means frankfurters or bologna made 
from skeletal meat, cured before or during process- 
ing, with a fat content not in excess of 35 per 
cent and which may contain no more than 10 per 
cent of added moisture or water and may contain 
an extender not in excess of 3.5 per cent of the 
finished weight. 

Grade A means frankfurters or 


bologna made 
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skeletal 


from 
tured before 


meat, meat and meat by-products, 
or during processing, with a fat 
content not in excess of 35 per cent and which 
may contain no more than 10 per cent of added 
moisture or water and may contain an extender 
not in excess of 3.5 per cent of the finished weight. 


Grade B means frankfurters or bologna made 
from skeletal meat, meat and meat by-products, 
including that derived from goats, cured before 


or during processing, and containing an extender 


not in excess of 15 per cent of the finished 
weight. Water or moisture may be added 

(d) Pork, or breakfast sausage. ‘‘Pork, or 
breakfast sausage’’ means sausage stuffed in 


sheep or hog casings, cloth bags, or artificial 
casings, or sold in bulk, including all sausage of 
the kinds commonly known as pure pork sausage, 
breakfast sausage, or country sausage. If artificial 
casings are used on smoked pork or breakfast 
sausage they must either be removed before sale 
or have printed on them the words, ‘‘Before Heat- 
ing or Eating Remove Artificial Casing’’ repeated 
so a8 to appear at least once on each link or 
piece 

“Pork, or breakfast sausage, fresh’’ 
means pure pork sausage made from 
trimmings, with a fat content not in 
50 per cent. No more than 3 per cent 


Grade AA 
fresh pork 
excess of 
water or 


ice may be added 

Grade A means sausage made from fresh 
skeletal meat, meat and meat by-products which 
may contain an extender not in excess of 3.5 per 


cent of the finished weight, and with a fat content 
not in excess of 50 per cent. No more than 3 per 
cent water or ice may be added. 

Grade B means sausage made from fresh skeletal 
meat, meat and meat by-products including that 
derived from goats, containing an extender not in 
excess of 15 per cent of the finished weight. 
Water or ice may be added. 


‘Pork, or breakfast sausage, smoked’’: Grade 
AA means a smoked pure pork sausage made 
from pork trimmings cured before or during 


processing, stuffed in hog or artificial casings, with 
a fat content not in excess of 45 per cent of the 
weight of the finished sausage and with a final 
yield not in excess of 88 per cent of the weight of 
the trimmings used 

Grade A means a smoked 
skeletal meat, meat and meat by-products cured 
before or during processing, stuffed in hog or 
artificial casings, which may contain an extender 
not in excess of 3.5 per cent of the finished 
weight, with a fat content not in excess of 45 
per cent of the weight of the finished sausage 
and with a final yield not in excess of 90 per cent 


sausage made from 


of the weight of the skeletal meat, meat and 
meat by-products and extender used. 
Grade B means a smoked sausage made from 


skeletal meat, meat and meat by-prodacts, includ 
ing that derived from goats, cured before or 





during processing, stuffed in hog or artificial 
casings, and containing an extender not in excess 
of 15 per cent of the finished weight. Water or 
ice may be added. 

7. The description of Zone 7 contained in sec- 
tion 14 is amended by inserting the following 
paragraph between the paragraph starting with 
the words “‘All that portion of Tennessee * * *’’ 


and the paragraph starting with the words ‘All 
that portion of Mississippi * * *’’ 
All that portion of Alabama north and west 


of and including the counties of Jackson, Madison, 
Morgan, Cullman, Walker, Fayette and Lamar 


This amendment shall become effective May 24, 
1943. 


TREATMENT FOR PORK HEARTS 


Following a demonstration by the 
zoological division of the Bureau of 
Animal Industry that the larvae of 
trichinae can and do develop to an in- 
fective stage in the muscle tissue of 
hog hearts, the Meat Inspection Divi- 
sion, FDA, has issued a memorandum 
calling for special treatment of hearts 
if they are to be used in a product cus- 
tomarily eaten without cooking. Either 
the muscle tissue of the hearts or the 
product containing it must be treated 
by one of the methods prescribed by 
the Division in Section 18.18 of Sub- 
chapter A, Chapter I, Title 9 of the 
Code of Federal regulations (heating, 
freezer storage, etc.), published in BAI 
Service and Regulatory Announcements 
for January, 1940. 


With bonds the axis we'll defeat 
And then we'll all have lots of meat. 
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Reduces 


OST classes of meat products 
M processed under federal inspec- 

tion during the month of April 
showed reductions compared with the 
totals for the previous month, but in 
most instances the totals were a good 
deal larger than reported in April, 1942. 
The fact that livestock slaughter during 
April was somewhat below the volume 
of the previous month was partly re- 
sponsible for the reduced amount of 
meat and meat products processed. 
While the April hog kill was the largest 
on record for that month, the total kill 
















Lighter April Slaughter 


eat Processing 


into effect late in March. Just before 
the rationing program became effective, 
consumers were very active in their 
purchases of processed meats which 
could be held for future use. Sales of 
sausage were very large during the pre- 
ration period, as there was a marked 
shortage of smoked hams and bacon. 
As a result of this splurge by con- 
sumers, the amount of meat products 
processed — particularly sausage — 
reached record proportions. With the 
advent of meat rationing, the house- 
wife turned to the purchase of fresh 





*MEAT PRODUCTS PROCESSED UNDER FEDERAL INSPECTION 


April 1943 








Ibs. 

Meat placed in cure— 

 Ncheyebhhabenwdeesceaewdeee 14,095,867 

BEE te 66008006560 6000900606% 279,086,573 
Smoked and/or dried— 

ME ‘basnebeeeendceeeos .. 2,664,979 

EE dap decd cecscceases - 178,042,250 
Sausage— 

Fresh (finished) ..... akan . 83,688,904 
Smoked and/or cooked........... 69,670,568 

To be dried or semi-dried...... 11,888,694 

Total sausage ............. 115,248,166 

Loaf, head cheese, chili con carne, 

jellied products, etc........... 
rere 
Cooked meat— 

MEE Hetevécedccccecececcecves 2,313,850 

SE. Bere sercevsccccoscecescce 27,023,531 
Canned meat and meat food products— 

PTT TTT Teer TTT ee 6,551,805 

DD (£.u0t60eeesd 060000 t0ec eed 111,093,120 

DUMERGO as cccccesccecs ceccesce Bene 

DEED RbdS es eceeesesecrscessaues 26,009,463 

BE GURGE ccccccrcvcccccccccece 33,649,624 

Total canned meat........... 198 


Lard—rendered, refined, canned.. 
Pork fat--rendered, refined, 
canned es 
CEL, | 830. 04.5.6 4:6.004006.008:6-048 
I itn coded iu th- oe mee 


Oleomargarine containing animal 


5,046,536 
1,924,370 


fat 
Miscellaneous 


*This figure represents ‘‘inspection pounds’’ 


April 1942 4 mos. 1943 4 mos. 1942 


lbs. 1s Ibs 
12,751,004 50,187,000 49,715,000 
254,427,165 1, 119,088,000 988,561,000 


5,701,003 
130,486,147 


11,042,000 
681,257,000 


22,602,000 
537,356,000 












12,838,942 133,663,000 57,155,000 
57,601,74 000 206,569,000 
9,569,387 3,000 38,012,000 
80,010,077 7,000 301,736,000 
13,588, ,000 49,442,000 
29,495, 5,000 108,663,000 

667,864 4,721,000 2,598,000 


18,773,918 91,668,000 78,432,000 


8, 000 43,486,000 













429,312,000 309, 160,000 
000 65,441,000 
5,000 118,124,000 
7,000 125,832,000 

000 y 

,305 ,000 

5,696 105,881,000 100, 662,000 
50 50,161,000 54 3,000 
37,713,000 25 5,000 
126,359,000 71,453,000 


25,236,000 
6,016,000 


21,253,000 
18,227,000 





as some of the products may have been inspected and 


recorded more than once due to having been subjected to more than one distinct processing treatment, 


such as curing first and then canning. 





in April was below that of March. 
Another reason for the decline in 
the April meat product totals was that 
consumers were limited as to the amount 
of product they could buy under the 
meat rationing program, which went 


meat in return for her ration stamps 
and the sale of sausage and other proc- 
essed meats fell off, with consumers un- 
certain about the amount of meat they 
would be able to obtain with their 
stamps. Members of the trade noted 


that consumers were shying away from 
sausage because of a preference for 
“red” meats and many sausage produe. 
ers saw near ruin facing their business 
through the lack of demand. They 
maintained that point values for sau- 
sage were too high. As yet, however 
nothing has been done to alleviate this 
condition and sausage consumption con- 
tinues to lag. 


Total sausage production during 
April at 115,248,166 lbs. compares with 
134,945,409 lbs. a month earlier and 
only 80,010,077 lbs. during the corre. 
sponding period in 1942. The greatest 
decline was noted in smoked and/or 
cooked sausage, while fresh and to be 
dried or semi-dried sausage also showed 
reductions during the month. Total sap. 
sage production for the first four 
months of 1943 stands at 477,697,000 
lbs., compared with 301,736,000 lbs, for 
the like period of 1942. Fresh sausage 
and smoked and/or cooked sausage con- 
tinued to show the greatest increase 
over the corresponding period a year 
ago. 

Production of canned meat, including 
beef, pork and sausage, declined during 
April with the latter showing the great- 
est reduction. Total production of 
“anned beef at 6,551,805 lbs. compares 
with 10,224,052 lbs. a month earlier and 
8,489,812 lbs. during the same period a 
year ago. Canned pork processed dur- 
ing April, 1943, totaled 111,093,120 lbs. 
compared with 113,103,787 lbs. a month 
ago but was larger than the amount 
produced during the corresponding date 
a year ago, when the total was 81,370- 
117 lbs. Production of canned soup 
showed a slight gain at 26,009,463 lbs. 
compared with 25,265,594 lbs. a month 
ago but was slightly under the April, 
1942, total of 27,529,949 lbs. The total 





amount of canned meat produced during 
April stands at 198,252,426 lbs. com- 
pared with 225,482,710 lbs. a month ago 
and 155,230,402 lbs. during April, 1942. 
Canned meat production during the first 
four months of this year totaled 900; 
691,000 Ibs. compared with 662,042,000 
lbs. a year ago. 

A slight gain was made in the amount 
of sliced bacon processed during April, 
the total for that month reaching 35; 
517,005 Ibs. compared with 35,244,766 
Ibs. in March, 1943, and 29,495,727 lbs. 
in April, 1942. 
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Hogs and Pork 








Cattle and Beef 








By-Products 











HOGS 
Chicago hog market this week: Bar- 
rows and gilts and sows were 25@30c 
lower than the close of last week. 


Thurs. Week ago 
Chicago, top ........ $14.30 $14.65 
Tee 14.25 14.45 
Kan. City, top....... 14.15 14.50 
Omaha, top ......... 14.25 14.50 
St. Louis, top........ 14.25 14.50 
Corn Belt, top....... 14.25 14.30 
UND 6 ccvccees 14.75 15.15 
Pittsburgh, top ..... 14.65 14.85 
Receipts—20 markets 
Pee 450,000 422,000 
Slaughter— 
ST permis 2... ccc 898,078 933,062 
Cut-out 180- 220- 240- 
RE dibsiwe was 220 Ib. 240 lb. 270 Ib. 
This week ... —1.21 —1.40 -—1.82 
Last week ... —1.25 —1.42 —1.84 
PORK 
Chicago carlot pork: 
Green hams, . 
ae 24 @24% 24 @24% 
Loins, all wts..22 @25% 22 @25% 
Bellies, all wts.15%4 15% 
Picnics, 
NS isa 22% 22% 
Reg. trim’ngs. .20% 20% 
New York: 
Loins, all wts..254%@28% 251%@28% 
Butts, all wts..30 @30% 30 @30% 
Boston: 
Loins, all wts. .25% @28% 25%@28% 
Philadelphia: 
Loins, all wts..25%@28% 25% @28% 
Lard—Cash ........ 13.80b 13.80b 
OD sncdses 12.80b 12.80b 
a 12.40b 12.40b 


*Week ended May 21. 
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CATTLE 


Chicago cattle market this week: 
Most steers and yearlings closed steady 
to 25c higher while canners and cutters 
were strong to firmer. 


Week 
Thurs. ago 
Chicago steer, top... .$16.75 $16.75 
OO BG occ cess 15.80 15.60 
Ran. City, 00..65.0 16.00 16.15 
re 15.75 15.85 
ae 15.15 16.00 
St. Joseph, top...... 16.25 17.00 
Bologna bull, top.... 13.90 13.75 
Cutter cow, top...... 10.00 10.00 
Canner cow, top..... 8.25 8.25 
Receipts—20 markets 
0 a 190,000 191,000 
Slaughter— 
ee eeerrer 135,690 132,072 
BEEF 


Steer carcass, good 
700-800 lbs. 


Chicago ..$19.00@20.50 $19.00@20.50 
Boston ... 20.00@22.00  20.00@22.00 
Phila. .... 20.00@22.00 20.00@22.00 


New York. 20.00@22.50 
Dr. canners, Northern 


20.00@ 22.50 


250 Ibs. up..14% 14% 
Cutters, 

400@500 lbs.14%4 14% 
Cutters, 

450 lbs. up..14% 14% 
Bologna bulls, 

ee 15% 15% 


*Week ended May 21. 
Chicago prices used in compilations 
unless otherwise specified. 





STORAGE STOCKS 
May 1 (000 Ibs.) 


PE Giderdceensesseaadbean 522,290 
ar re ey 140,878 
Ce SE ctdsecaaceeebuwne 712,289 








HIDES 
Week 
Thurs. ago 
Chicago hide market inactive. 
Native cows ....... 15% 15% 
eee er .20 .20 
CED die xctwaakou 25% 24% 
Shearlings ......... 2.15 2.15 


TALLOW, GREASES, ETC. 


New York tallow firm. 





PR hehe scaceens 8.62% 8.62% 
Chicago tallow firm. 
PD c6 cand eawede 8.62% 8.62% 
Chicago greases unchanged. 
eS bbc awevnen 8.75 8.75 
New York greases firm. 
SEE Saw pci bie 8.75 8.75 
Chicago by-products: 
eee 1.21 1.21 
Tankage, unit ammo. 5.53 5.53 
eee rer 5.38 5.38 
Digester tankage 

SN "aia teevandear 71.04 71.04 
Cottonseed oil, 

WEE dievivikss 12%n 12%n 
BUSINESS INDICATORS 
Wholesale Prices (1926—100) 

May 15 May 16 
1943 1942 

All commodities ..103.8 98.5 

SE Sktakvnccann 110.2 98.2 

Prices (1926—100) Feb. Feb. 

1943 1942 

Farm Products ...... 119.0 101.3 
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PRICES, KILL FDA BUYING 
AND FDA APRIL 27 -MAVIB. 
BUYING 


Curves in first col- 
umn chart show 
weekly hog and 
cattle slaughter at 
27 market points. 
Second column 
curves show price 
trends for steers, 
canner and cutter 
cows, wholesale 
pork cuts, live hogs 
and FDA Wilt- 
shire sides. 














MEAT AND SUPPLIES PRICES 
Chicago 











‘WHOLESALE FRESH MEATS 





































































Steer, + + % all wts 


< 7 aeepeherers: 
Cow, utility, all wts peace decedeccoccoecseeoosss 
aeuaees = PPT rrrT TT TTT TTT rT Tre 
Cow hindquarters, good and commer.......... 2 
Cow forequarters, good and commer 


, short loins, choice 


a 
> 


short loins, utility 
Sow? “honk loins, good and commer 
, heifer round, Pi tskhecweacveenwned 5 
BOG. ccccccccccscccccoces 
heifer round, commer.............+++- 
heifer round, utility 


hours 


= loin, good and commer 
—_ —Y pweeusecese 








Steer, heifer rib, “Thole peeseseoencconscereoes 
Steer, heifer rib, good 


Steer, heifer rib, utility 
Cow rib, good and commer 
Cow rib er - PPP PTTTrTTTT TT TT TT Cee 


Steer, hfr.. sirloin, » goed. - Reba 
Steer, = omg sirloin, utility 


Cow — etility 

cow flank, all grades 
° flank steak, all grades 
Cow flank steak, all grades..............505. 26 
» Teg. chuck, choice 


Cow reg. chuck, utility 
Steer, hfr., c.c. chuck, choic 






Steer, hfr., c.c. chuck, commer 
Steer, hfr., c.c. chuck, utility 
Cow, c.c. chuck, good and commer 
Cow, c.c. chuck, utility 
, foreshank, all grades 
Cow foreshank, all grades 


k, good and commer 
Steer, bfr. arm chuck, choice 
Steer, bfr. arm chuck, Go00d.....ccccccccccses 20 
Steer, hfr., arm chuck, commer oe 

, arm chuck, utility 
Cow arm chuck, good and comme 
Cow arm chuck, utility 
Steer, hfr. short plate, good and choice 
Steer, hfr. short ~~} commer. 7 utility. 


beef items yy pesudene ad- 
lus 50c 1 





16 
PPPPOTTITTITITTTIT TTT TTT Tee - «+ 28@382% 
9@10 







































** Lamb 
Ghekse MAINS oc cccccccccccccccccccccesccse -2785 
TOR BAGTED ccccccccccecceccoccccccsceoees -2585 
BOGE TORRES nccccccccoceccccccccocccces -2385 
Choice hindsaddle ..........scseceeeeeees 8135 
Good hindsaddle ..........cescesceeceeeees -2955 
GONE SETED ccccccccccccccccccccccccccccos -2360 
Geek TEFES occcccccccccccccsccccccscccccce -2235 
Lamb COMBOS cccccccccccccccccccccccccces 18 

**Mutton 
OO cp cccccevey os0a80euseneeesns .1460 
GEOR GRR cccccccccccccccccccscvcccccecce -1335 
Choice saddles ......cccccscccsccccccccsecs -1810 
Good saddles 1 
Choice fores -1135 
Good fores ....... -1010 
Mutton legs, choice -2010 
Mutton loins, choice. -. 1610 
Beep TOMBWES cccccccccccccccccccccccccssce ll 


**Quotations on lamb and mutton are for Zone 5 
and include 10c for stockinette, plus 25c per cwt. 


for delivery. 


*Fresh Pork and Pork Products 


Reg. pork loins, under 12 lbs. av.........+++ 27 
DEEMED sccccccdeccceccccoccececcceececoceses 24 
BOMGOTIOEMS ccccccccccccsccsccccsoccctecscces 86% 
Skinned shoulders ........cccccsscccccccccess 26 
Spareribs, under 8 Ibs...........eeeeeeeeeeee 19 
Back fat, skinmed...........0seseeeseeseeees 12 


Boston butts, 4 to 8 Ibs. AV.........eeeeeeeee 
Boneless butts, cellar trim, 2/4 













-12 

1 ° 6 
Pigs’ SORE ccccccs Bly 
Kidneys; per ID....cccccccccccccces 11 
EAVORS ccccccceccvcccecescccecsoocce .1T% 
OREM cccccccccccccccevceccoccoccececse -13 
RES eccccccccecesccccesescceccoccccees 8 
BOWS .nccccccccccccccccsccscccssccscscesess 11 

DEED secesecsoccecooscnsoceccceoececeoneese 94 
Chitterlings PEODECESOCCCO ERS OSC OCCRSCC0RESOS 11 

*WHOLESALE SMOKED MEATS 
Standard -~_ A ane, 14/16 Ibs., 

parchment paper ........-+.-++eeee8- 29% 
Standard skinned ‘nana, 14/16 lbs., 

parchment paper ......--.eeee-eeeeee 81% 
Picnics, 4/8 Ibs., short shank, wrapped. 28% 
Fancy bacon, 6/8 lbs., wrapped........ 26% 
Standard bacon, 6/8 lbs., wrapped...... 25% 
No. 1 beef sets, smoked 

Insides, C Grade.......ceeseececeeces 51 

Outsides, O Grade... .cccccccccscccccce 49% 

Knuckles, C Grade...........-+seee0s 47 
Cooked hams, choice, skin on, fatted, 

B/BD BEB cccccccccccscccccccccccescce 48% 
Cooked some, choice, skinless, fatted, 

DIED TR, cccccccccccccccocsoscoocccs 52% 
Cooked skin on, fatted, bone in. 30% 
Cooked picnics, skinned, fatted, bone in. 83% 

*VINEGAR PICKLED PRODUCTS 
Pork feet, 200-Ib. bbl......--..--++0- oeee e+ $22.50 
Lamb tongue, short cut, 200-Ib. bbl 
Regular tripe, 200-Ib. bbl 50 
Honeycomb tripe, 200-lb. bbl - 31.00 
Pocket honeycomb tripe, 200-Ib. bbl........ 34.50 


*BARRELED PORK AND BEEF 
Clear fat y= Fm 
70- 80 p 










Ceveccecbeoccceccesoeccoess $25. 
80-100 end Sereccccecccccoccccceccoce - 25. 
BED ERS PECSSS occ ccccccccccccccsceccccese 25 
Clear plate pork, 25-35 pieces............+. 23. 
Brisket pork ..... Cocccescccccccccccccceces 385. 
PEED GEE woceccccccccoccocecescooeegecses 35 
Mxtra plate beel..cccccccccccccccccccdeccce OM 
SAUSAGE MATERIALS 
Carlot basis, Chicago zone, loose basis. 
Regular pork trimmings ° 
Special lean pork po ae OE 85% 81 
Extra lean pork trimmings 95% 
Pork cheek meat (trimmed)............ 20 21 
DE BONED 6600600060000 seeseceesoees 13% 
POPE BVGTS ccccccccccccccccccccccccece 13 15 
Boneless bull eaat (heavy) .......sse06 21 
Boneless chucks .........--sceeeeeseeees 
BRAM MORE oc ccccccccccccccccccccccccs 19 
i CD cosceceeesscnseeccosecs 18 
Dressed CA@MMETS .... 2... eee eeeeeeccseee 14 
Dressed cutter COWS. .........eseeeeeees ise 
Dressed bologna bulls...............++. 1 
Tongues, No. 1 canner trim.............15 @17 
DRY SAUSAGE 
Cervelat, choice, in hog bungs..............- 58 
TRUSS ccccccccccccccccccecccccccccccece --81 
Farmer ..... eocccccccccccece ecccccccecs oceee4l 
Holsteiner ........... pecccscccoceccoocescces 41 
B. C. salami, choice.........0.seecceeeeess . 54 
silaee. salami, choice, in hog bungs......... 
C. salami, new condition........... cocccccee 
| MT, choiee, in hog middles............... 
Genoa style salami, choice..............+++. 63 
DEEN acececcccccccesocoosvevesceeesooess 
Mortadella, new condition ° 


Cappicola (cooked) 
Italian style hams... 


oe and blood 






DOMESTIC SAUSAGE 
(Quotations cover fancy grades. ) 
Pork sausage, in 1-lb. carton........ 


Country style sausage, fresh in link 
Country style sausage, fresh in bu 
Country style sausage, smoked 
Frankfurters, in sheep casings 
Frankfurters, in hog casings........... 
Skinless frankfurters ................ 
Bologna in beef bungs, choice.......... 
Bologna in beef middles, choice 
Liver sausage in beef rounds 









Smoked liver sausage in hog bungs 
BOOS GREED ccc cccoscccccecececsss 
New England luncheon specialty......, 
Minced luncheon specialty, choice 


“ _{gveserpopesetetete: 


CURING MATERIALS 


Nitrite of soda (Chgo. w'hse. stock): 
In 425-lb. bbls., Sehvers d 
Saltpeter, less than ton lots, f.o. 

Dbl. refined granulated...... 
Small crystals ...... 
Medium crystals 
Large crystals ........ 
Pure rfd. gran. nitrate of 
Pure rfd. powdered nitrate of soda 
—_, = ton, in minimum car of 80,000 lbs, 
f.o.b. Chicago, per ton: 





Quamtlaseh, MERD GPEC. cc ccccccccccccccccs 
Medium, ie MRE dso0eoecesactane 


Sugar— 
aw, 96 basis, f.o.b. New Orleans 
Standard gran., f.o.b. refiners (2%) 
Packers’ curing sugar, 250 lb. bags, 


f.o.b. Reserve, La., less 2%......-....45 
Dextrose, in car lots, per cwt. (cotton)..... 


in paper bags.. 


SAUSAGE CASINGS 
(F. 0. B. Chicago) 


(Prices quoted to manufacturers of sausage.) 


Beef casings: 
Domestic rounds, 1% to 1% in., 
180 pack ......-eceseeeeee 
Domestic rounds, over 1% in., 
140 pack 
Export rounds, wide, over 1% Mines 
=" © rounds, medium, 1% t 





Export rounds, narrow, 1% in. anders 
We, 1 WORBRRES... oc cccccccvccosoce 
No. 2 weasands.............. eae 
No. 4 DEE ec bconecsecetesévewes e | 
We. B BORBB. co cccccccecesccecccoce 1 
Middles, sewing, 1% @2 
Middles, select, wide, se2% in. "30 
Middles, select, extra, 24 @2% in. .80 
Middles, select, extra, 2% in. & up.1.1 
Dried or salted bladders, per piece: 
12-15 in. wide, flat 
10-12 in. wide, flat.. 
8-10 in. wide, flat.. - 
6- 8 in. wide, flat.............. d 
Hog casings: 





Extra narrow, 29 mm. & dn...... 2.40@ 


Narrow mediums, Sas ee 
Medium, 32@35 mm..........+++- 2. 
English, medium, m35@38 mm..... 1. 
Wide, 38@43 mm.........+.00+ 
Extra wide, 43 mm..........+-++++ 
Export bungs ........-eeeeeceeeee 
Large prime bungs...........+++. p 
Medium prime bungs...........+++ 4 
Small prime bungs..........++.+++ 

Middles, per set.......0--seeeeeee d 


SPICES 
(Basis Chicago, original bbis., 


7 
55 


og =: 
ai 





Ginger, Jamaica, unbleached..... | 
SE chic scaaenekud 3 


rege 0 "Cayenne ib dOebRbbEECECE 
Black Stalabar evveccecesescces 11 
Black Lampong .........+-+++++ Hi 

Pepper, white Singapore.........- 15 
Muntok ..cccccccccccccccsccess 16 
Packers 


Whole “—- 





Caraway seed ......csccccccccese 1.35 
Cominos seed ........0eeceeeeeee 18 
Coriander Morocco bleached......- 1 
Coriander Morocco natural No. 1.. 15% 
Mustard seed, fancy yellow......- 25 
AMOFICAR 2. ccccccsccnccs oaee ae 
Marjoram, Chilean » & 
OPOBANO .nccccccccccccccccccseess 20 


*Quotations on pork items are for 
5,000 Ib. lots and include all permitted 
except boxing and local delivery. 
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3 a bane over 18 Ibs. 29% 
A, nn ams, under 14 Ibs. . 83% 
: The National stoner Né 0, vhs sinned thy By oh ° = 
a2 nn ams, over . 
80 wn Markel Service . Ch OQ Picnics, bone in........ ° 29 
: mon gene ie Le 
on, ’ . 
zis eee tongue, pot.. = $3 
23 eef tongue, heavy........seseeceeeees 
2 CASH PRICES DRESSED BEEF CARCASSES ——- 1 o's - 
20 ° u0 ons on por tems are for less an 
Ty CARLOT TRADING LOOSE, BASIS, F.O.B. City Dressed 5,000 Ib. lots and include all permitted additions 
28 CHICAGO OR CHICAGO BASIS CON, SR, Caves ccccsesesveccszcoces< 24 except boxing and local delivery. 
= THURSDAY, MAY 27, 1943 ote pares. BOOB cccccccesesecescocccovecce 23 
A eer, heifer, commer.......... eeccccccccoces 21 
% REGULAR HAMS Steer, helfer, utility a meclcnaen “sees teh Sete: 19 DRESSED HOGS 
- By ow, § BE GRP eo cc cccsevecsccecoecesss 21 Hogs, good and choice, head on, leaf fat in, 
Fresh bast Frozen 8.P. The above quotations do not include charges for May 22, 81 to 99 Ibs...... osecevceeses $21.69 
e-4 Se eee eT Ter ee xe ae koshering. £0 See ea 
ME Sckasasdorseosevesece 2 120 to 136 Ibs.......... ébSeaaaeae eoove ae 
WEE ccccccsccccccccccccs 24% 24% KOSHER BEEF CUTS 137 to 153 Ibs bake Kinney shabcceue hin 
11GB .ccccccsccccscccccces 24 24 Genes, pester, triangte, Ce 00cceds cotcecess 22% 
eer, heifer, triangle, good.................+. 22 
BOILING HAMS Steet, heifer, triangle, i nncriisveetors 21 ***DRESSED VEAL 
eer, heifer, triangle, utility............... 19 2 
Fresh or Frozen 8.P. Steer, hfr., reg. chuck, choice eeerecccecccees 24” Saeiee eats ie A tai eae til hase telnet 22 
24 24 Steer, hfr., reg. chuck, good................. 23% Commer., ee ehitlataiamd tebe tests! 20% 
23 23 Bteer, bfr., reg. chuck, commer........-..... soit «CU tility, 170@315 Ibe... . ee 18M 
3 23 yer me SOE. ebuck, utility..... nts te 20% **Quotations are for zone 9 and include 50c for 
Above quotations include permitted additions etavele An additional %c per cwt. permitted if 
SKINNED HAMS fer Zone So - ~ per ewt. for koshering plus wrapped in stockinette. 
Fresh or Frozen 8.P. a ur lseal Colivery. 
kecbesesescoeseoseves 26% 26 Steer, heifer, rib, cholce........ccesceccceeecR® ** 
pbes CedOC COC eR OCCOCS 26% Ftd BOGGS, DEER, TED, DOE ccccccccccccceccocices Foto] SRESSED SHEEP AND LAMBS 
PCR 26 26 Steer, heifer, rib, commer...............++++24% Lama, Gnelee ccccccccccccccccccccccccsecce +2935 
bdaeatben and 26 26 Steer, heifer, rib, utility.....................21 Lamb, £000 «...ecsssseeeeessccrescseeens 2785 
cL Sabet 25 25 Steer, heifer loin, choice.....................84% Lamb, commercial ......0+.00see0eeeeeeee+ +2585 ’ 
ft NE RATS 25 25 Steer, BEP., lelm, Peed... .ccccccccccccccccccc cS Mutton, f00d, B...-sccccccecceccccccescess -1660 
SSSseveCesceseee 25 25 Steer, bfr., loin, commer............0..0.00+-27% Muttom, Commer., M...++-++seresereeeeeees 1585 
eecccecseccococe 25 25 Steer, hfr., loin, utility.........cccscccsccccctih **Quotations are for zone 9, and include 10c for 
seeeeeeeecceeeesessees = 25 Above prices are for Zone 9, plus 50c per cwt,  Stockinette, 25c for delivery, ‘plus $1 per ewt. for 
seeeeeeeeeeeeeesenes 2 25 for Sr: Adsitions for kosher cuts, where koshering. 
perm are not included in prices. 
eange.) PICNICS FANCY MEATS 
Fresh or Frozen 8.P. *FRESH PORK CUTS Fresh steer t untri Oe Win ncconcsd 16 
EE Shesdpnderecescvscess 22 22 Western Fresh steer tongues, l.c. eee per Ib....... 30 
16 @i8 ae 2 Pork loins, fresh, 12 Ibs. down 27 Sweetbreads, beef, per Ib.......+-+++ eevcccees = 
oa eae 22 > Shoulders, regular 24 Sweetbreads, veal, B PON. cccccccccccvcccceocees 
a eae ataieimdete 20% o> Butts, regular, 4/8 lbs 29 Beef kidneys, per ID......cccceccenccseseeeeces ® 
38 @4l ee a in 22% 22 Hams, regular, under 14 lbs 26 Mutton kidmeys, eC@ch.......ccccecccccceeeunees 
Short shank %c over. Hams, skinned fresh, under 14 Ibs 28 Lamb fries, per Ib........ $e0bn0sseeeusecesebed 4 
2% 92 ° Picnics, fresh, bone ‘in 24 Livers, beef, d OF WD. ne scecceccceceeresvecseces 3 
2 @2 BELLIES Pork trimmings, extra lean 35 Ox-taile, per ID...cccccccccccecccccccecccessees 
* (Square Cut Seedless) eee 7 
ess pare medium ..... ° 17 
= 4 Fresh or Frozen Cured City GREEN CALFSKINS 
> or i ilviadincconenes 19% 20% Pork loins, fresh, 10/12 Ibs............ 29 1% of 2h me it 
‘ 55 sala awmeaih 18% 19 Shoulders, regular ..... eecccccccccoces 26 
rr ET ase ccec dees 18 19% Butts, boneless, OC. T............ st ete 36 Prime No. 1 veals....23 8.55 8.00 
'10@1.25 lltsevsensesccesss cece se 17 18% Hams, regular, under i4 lbs........... 26%, Prime No. 2 veals....21 300 825 8.80 
: Risse cnsarasseccse 17% 18% Hams, skinned, under 14 lbs............ 23% Buttermilk No. 1.....18 2 280 808 8.10 
08 @.00 DR ainasacighoeeenss 16% 17% Picnics, bone ‘in......... $806eese0ee 24 Buttermilk No. 2.....17 22 265 2.90 2.96 
05% @ 06% Pork trimmings, extra iean..... béenene 35 a bby . 7 4 ged os 
oe 4 GREEN AMERICAN BELLIES Pork trimmin; . _restlar..... piabeseeus 22 WEEEEE S cccccccoces . ‘ . 
02 @.02% 18-20 Spareribs, medium ...... eevccccccccces 18 
aan 025 | “9 mf BUTCHERS’ FAT 
2. . 
* Bhep Fat nccccccccccccccscccccccecs $3.25 per cwt. 
, 26 COOKED HAMS Breast fat ..ccccccccsccccccccccecs 4.265 per ewt. 
"10@17 Rib Cooked hams, skin on, fatted, 8 Ibs. down... .47 Edible suet ......sceseeeee eovccccce 5.00 per cwt. 
SS 1° 16% Cooked hams, skinless, fatted, 8 Ibs. Sus... Inedible suet .......eseeeeseeseenes 4.75 per ewt. 
1. 1.50 15% 
17 b 18% 
"1@ 2 is 
<a ist LOSS ON LIGHT WEIGHTS BREAKS BELOW $1!!! 
7 . D. 8. FAT BACKS ; ; (Chicago costs and prices, first four days of week.) 
ows With hog prices falling to the lowest level of 1943 this week, as a result 
ole Ground of the largest weekly run in four months, cut-out test results continued to 
4 turn more in favor of the packer. Live costs for the four days were reduced 
4 21@22c per cwt. compared with a week earlier, with losses dropping a like 
¢ amount and the loss on the lights falling to 99c. 
u 63 —180-220 Ibs.—— | ——220-240 Iba. ——240-270 Ibs. — 
12 OTHER D. 8. MEATS ‘Vales Value Value 
1.10 Fresh or Frozen Cured Pet. Price per Pet. Price per Pet. Price per 
% Regular plates ........... 11% 12 live per ewt. live per cwt. live per cwt. 
u fur DT dteedeereseeee 10% 10 wt. lb. alive wt. Ib. alive wt. Ib. alive 
2 DE shavebennesssoce 10% 10 Regular hams .. --13.90 24.0 $3.84 13.90 23.7 $3.29 13.70 23.0 $8.15 
j }H Square jowls ............. 12 18 Picnics ...... 5.60 22.2 1.24 5.50 22.2 1.22 5.40 22.2 1.20 
3 Hy Quotations based on OPA revised MPR No. 148, Boston butts .. 4.00 26.5 1.06 4.10 26.5 1.09 4.00 25.5 1.02 
s effective Nov. 2, 1942 and amendment No’ 1 to Loins (blade in) 980 245 240 960 23.0 2.21 9.60 220 211 
8 MPR 148, effective Jan. 19, 1943. Bellies, 8. P.. 11.00 18.6 2.06 9.70 18.5 1.79 7.90 16.7 1.82 
8 Bellies, D. 8.. coge eece eoee 2.00 14.3 -29 4.00 14.3 57 
. - Pia ow ig we Big ee F i s 
tS eer itn rao ae oe HS ip ue GS ue oe BS ua 
. p FONG, Wt... cccccees \ 12. ¢ 11.40 12. 4 y ‘ d 
6 4g PR of cash, loose and leaf lard on Spareribs .... 1.60 16.5 26 1.60 14.0 122 1.60 12.5 :20 
e ca ° Trimmings ..... «.. 8.00 20.2 -61 2.80 20.2 -57 2.80 20.2 .5T 
go Board of Trade: Reet, tails, neckbones........ 2.00 .... 15 2.00. 7 a) a 
Setura Cash Loose Leaf Offai and miscellaneous....... .... os 55 eooe eee 55 eee cove .55 
round urday, May 22....... 13.80b 2 2 —— — — 
oo Mouday, May 24.0222: a- xs, |«|C0©»BS TOTAL YIELD AND VALUE.69.00 .... $13.89 70.50 $13.69 71.00 $13.21 
s WW einesiay, May 36) ieee | «1280 12.40 Cost of hogs per cwt....... $14.20 $14.30 $14.30 
. Thursday, ‘May 27.....113:80b 12.80b 12-40 Condemnation loss ......... 07 07 07 
5% it Friday, May 23... °°" 13 80b 2'80b 12.40b Handling and overhead..... 61 51 45 
4 a rere a PER CWT. 
4 i Packers’ Wholesale Prices BBVED secccccevccccscccce 
etna arts fiesens, t. .0. . Chicago... 1455 | TOTAL VALUE ............. 
“* es. 0. icago. 
ror less thee leat, kettle rend. Loss per cwt............... $ .99 $ 1.19 $ 1.61 
ted additions h Gee WN Wise ssecccoces : 1:40 1.82 
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Tallow and Grease Mart 
Continues a Routine Affair 


NEW YORK, MAY 26, 1943 

TALLOW AND GREASES.—It was 
reported last week that tallow and 
grease production at New York was 
only about 40 per cent of normal and 
there was no improvement in this con- 
dition during the present week. Trading 
was practically at a standstill, with 
members of the trade still awaiting the 
opinion of the OPA as to whether the 
buyers or the sellers of these products 
shall pay the broker’s commission. 
Slaughter of cattle here showed a re- 
duction last week compared with the 
week before; this condition promised no 
improvement in the amount of tallow 
available. 

STEARINE.—Continued light offer- 
ings of stearine made for little trading 
in this product. Numerous buyers were 
willing to pay the ceiling price for any 
product offered, but a scarcity of this 
material prevented trades. 

NEATSFOOT OIL.—Production of 
neatsfoot oil has been curtailed by the 
shortage of the necessary raw materials 
due to the continued light cattle slaugh- 
tering. Spot oil is in light supply but 
there are numerous buyers to be found 
for any product offered. 

OLEO OIL.—There was no improve- 
ment in the oleo oil market during this 
week. Ceiling prices were quoted, with 
a few lots selling that way. No. 1 sold 
at 13%c and No. 2 at 13%c. 


MARGARINE PRODUCTION 


Margarine produced in March, 1943, 
according to report of U.S. Treasury 
Department: 


Mar. 1943, Mar. 1942, 
Ibs. Ibs. 

Production of uncolored 

margarine ..............56,477,311 30,123,088 
Production of colored 

DD wn<e0saa even cn 13,568,183 576,465 

0 rere err ee 70,045,494 30,699,553 
Uncolored margarine 

withdrawn tax paid... ..57,051,158 29,622,325 
Colored margarine 

withdrawn tax paid..... 431,224 57,144 


Total ..ccccccccccccce + 20,482,882 29,679,469 


CHICAGO, MAY 27, 1943 

TALLOW.—Despite the fact that 
there was a slight increase in the cattle 
slaughter last week, there was no im- 
provement in the condition of the tallow 
market here. Trading continued to be 
done on a more or less routine basis 
during this week, with the offerings of 
product very light. Numerous buyers 
were on hand and all were eagerly bid- 
ding the full ceiling prices for all grades 
of tallow. Announcement was made late 
this week regarding Food Distribution 
Order 53, effective July 1, providing for 
allocation of animal, neatsfoot and red 
oils from producers to consumers. 


STEARINE.—A stagnant market 
continued as far as the stearine trade 
was concerned. There has been no im- 
provement in the amount of product 
made available and the supply continues 
to fall far short of the broad demand. 
Prices remained at the full ceiling. 


NEATSFOOT OIL.—Market un- 
changed. Quotations were: Pure, 18c, 
and cold test, 26c. 

GREASE OIL.—Quotations were as 
follows: No. 1, 14c; No. 2, 13%c; extra, 
14%c; extra No. 1, 14%c; extra winter 
strained, 14%c; prime burning, 15%c; 
prime inedible, 15¢c and special No. 1, 
13%c; acidless tallow oil is quoted at 
13%e. 

GREASES.—In recent weeks there 
has been an increase in the number of 
hogs slaughtered and a big part of the 
run has included weighty hogs which 
had been held longer than usual, with 
the idea of putting as much weight on 
them as possible and selling them at the 
high hog prices. Live hog prices suf- 
fered a setback in recent weeks and 
farmers now are moving these weighty 
hogs to market. It is hoped by men in 
the grease trade that the increase in hog 
supplies, coupled with the heavy weights 
will eventually make for a more liberal 
supply of greases. This condition, how- 
ever, has not been noted as yet.. Prices 
continue at ceiling levels. . 


BY-PRODUCTS MARKETS 


(Quotations are basis Chicago, May 28.) 

Business continued to be of a ye 
light nature on the by-products market 
during the week. Offerings of product 
continued to be of very light dimensions 
but there was no let-up in the demand 
and the various prospective buyers were 
willing to pay the ceiling for all items. 


Blood 
Unit 
Ammonia 
Unground, loose + « 85.380 


Digester Feed Tankage Materials 


Unground, per unit ammonia onsen 
Liquid stick, tank cars. ex . ee 250 


Packinghouse Feeds 


Carlots, 
Per ton 
60% digester tankage, bulk ‘hao 71.4 
55% digester tankage, bulk.. seeeee 65.65" 
50% digester tankage, bulk ‘ «+» 60.280 
50% meat and bone meal scraps, bulk..... 68.0% 
tBlood-meal .......++«++- vee 87,29" 
Special steam bone-meal.... ".50.00@ 55.00 
Bone Meals (Fertilizer Grades) 
Per ton 
Steam, ground, 3 & 50 . .35.00@36.0 
Steam, ground, 2 & 26 35.00@36.0 
Fertilizer Materials 
Per ton 
High grade tankage, ground 

10@11% ammonia . ‘ $ 3.85@ 4.0% 
Bone tankage, unground, per. ton ry? wy 
Hoof meal ........++- 4.25@ 4.35 


Dry Rendered Tankage 
Hard pre see “l and expeller unground Per unit 
5 to 52% protein (low test).........0.6. $1.21° 
57 to 62% protein (high test)............ L2i* 
Gelatine and Glue Stocks 
Per ewt. 
-» $1.0" 
occs 
- Le 
Per ton 


Cattle jaws, skulls and knuckles $40.00@ 42.000 
Pig skin scraps and trim, per lb.... TH@ T 


Calf trimmings (limed). 
Hide trimmings (limed). 
Sinews and pizzles (green, salted) . 


*De notes ceiling price, f.o.b. shipping point. 


Bones and Hoofs 


Per ton 
Round shins, heavy......... ees 
light... 
Flat shins, heavy. coe . ogi 
Re scvccs ‘ 65.00 
Blades, buttocks, shoulders & thighs. P 62. wens 
BROCES, WRICE ..ccccceccccccees si 55.00@57.0 
Hoofs, house run, assorted. nivel 37.0 
ED MND cd écaveesocosiceccvansess $36.0 
tDelivered Chicago. 
Animal Hair 
Winter coil dried, per ton............8 60.00 
Summer coil dried, per ton.. : 32.00 
Winter processed, black, Ib.........-. nominal 
Winter processed, gray, lb......... _ 8 
Cattle switches ........... 4@% 


+Based on 15 units of ammonia. 




















LARD COOKER 


Produces in one operation a 
refined lard, white, odorless, 
high smoke point, from all types 
of fat. Write for further infor- 
mation and catalogs. 


The FRENCH OIL M 
MACHINERY CO. 


Piqua Ohio 














co 


WILLIBALD SCHAEFER 


Processors 


TALLOW & GREASE 
Blood, CRACKLINGS, Tankage 


COMPANY 
SAINT LOUIS 
* Converters 








ASSOCIATE MEMBER: THE NATIONAL 
INDEPENDENT MEAT PACKERS ASSOCIATION 


Your 
offerings 
invi 


























Page 28 





SE — 


The National Provisioner—May 29, 





4943 









— ie he oe oh a 


= 















































FERTILIZER PRICES 


curr ove Little Business Reported 


ETS 
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Dry Rendered Tankage into effect and consequently do not yet OLIVE OIL.—There was no new 
50/55% protein, unground. _.........$1.09 YTequire additional supplies. Activity on 


business reported in the New York olive 


0% protein, unground.. nee . --- 1.0 the cottonseed oil market at New York oil market this week. Only moderate 


was practically nil during the week due 





























pete ae releases, if any at all, are anticipated 
15.004 36,00 to supply shortages. for the balance of the season as the 
35.00@36.00 PEANUT OIL.—Offerings of peanuts supply of domestic oil from last year’s 
EASTERN FERTILIZER MARKETS and peanut oil continue very scarce but crop is completely sold up. The same is 
Per ton 7 are o42 the demand remains broad with ceiling true of the imported oil. Prices remain 
New York, May 27, 1943 q . egy saa 
3.85@ 4.00n i ty ‘ prices bid freely. firm at the ceiling. 
0.00@81.00 The fertilizer shipping season is about PALM OIL.—Th ti i ts 
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ER WITH NEVERFAIL 3-DAY HAM CURE 


Today your customers demand the best. 
NEVERFAIL 3-Day Ham Cure enables 
vm you to turn out a supremely good prod- 

uct... a ham that readily commands 
the highest price you are permitted to 
ask. Only NEVERFAIL 3-Day Ham 
age Cure gives you that fragrant, aromatic, 
pre-seasoned goodness. Write us! 


H. J. MAYER & SONS CO. 


ENUE 


MORE THAN SATISFACTORY SERVICE 


Deliveries made when you want them 
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HIDES AND SKINS 





Hide markets strong but quiet-—New 
buying permits being mailed May 29 
—Moderate trade in South America. 


Chicago 


HIDES.—This was a very quiet week 
in the hide market, aside from a mod- 
erate volume of business reported in the 
South American markets. All domestic 
hide markets are closely sold up to the 
end of April and no further trading is 
possible until next WPB buying per- 
mits are issued. It is understood that 
the permits for May hides are to be 
mailed out on May 29th but, inasmuch 
as Monday is being observed generally 
as a holiday, there is not much likeli- 
hood of trading until Tuesday, June 1. 

All packer descriptions are quofable 
strong at the listed ceiling prices. In 
the case of branded steers, the optional 
method of salting is rather generally 
used, whereby heavy Colorados are 
salted and sold with other heavy brands 
at the 14%c price; in such cases, ex- 
treme light brands lose their premium 
and move with light brands also at 
14%¢. 

The small packer kill shows a sharp 
decrease for recent weeks and small 
packer hides are strong at ceiling of 15c 
flat, trimmed, for native all-weight 
steers and cows and 14c for brands; 


11%ec for native bulls and 10%e for 
branded. Hides graded at time of take- 
up and sold on selected basis bring full 
packer prices. 

The Pacific Coast market is closely 
sold up to May 1 at the maximum of 
13%e, flat, for steers and cows, and 10¢ 
for bulls, f.o.b. shipping points. 


The April accumulation of country 
hides was quickly cleaned up as soon as 
the last buying permits were issued. 
All trading was on the basis of all- 
weights, at the ceiling of 14c flat, un- 
trimmed, or 15c flat, trimmed, f.o.b. 
shipping points, with brands at a cent 
less. Quotations on tanner selections of 
country hides are nominal and meaning- 
less at present, with everything moving 
as all-weights to better advantage. 
Country production is bound to decrease 
further with warmer weather and at- 
tempts to stop black markets. 


Reports from all sections indicate 
that tanners are taking delivery of hides 
as soon as possible and moving them 
into production. The market is un- 
doubtedly in the most closely sold up 
position in many years. 

Cattle slaughter showed a slight in- 
crease last week over the previous week 
but is still sharply below last year. 
Slaughter at 27 selected centers for first 
three weeks of May totalled 401,030 


head, as against 434,722 for same period 
of 1942. Calf slaughter, however, is stijj 
declining, showing a decrease of 4% 
last week from previous week. (Calf 
slaughter for first three weeks of May 
at the 27 centers was 156,947 head, as 
against 232,884 for same period of 
1942. 

FOREIGN WET SALTED HIDEs.— 
The character of trading reported from 
the South American market indicates 
that most points are being kept wel] 
sold up. Over the week-end, 2,000 reject 
steers and 1,500 reject cows, of Rio 
Grande take-off, sold at 13c; England 
bought 1,000 LaPlata light steers a 
110 pesos; Canada bought 3,000 Na. 
cional steers at 16%4c, steady prices, At 
mid-week, England bought Municipal 
hides, involving 2,000 heavy steers, 
3,000 light steers and 3,000 extremes; 
3,000 Municipal light steers sold to the 
States, also 2,000 Artigas light steers: 
England bought 1,000 Anglo cows at 
unchanged prices. 

CALFSKINS.—Packer calfskins are 
inactive but strong at 27c for heavies 
and 23%%c for lights; new trading per. 
mits are awaited. 

City calfskins are quotable at 20%¢ 
for 8/10 lb., and 23c¢ for 10/15 Ib.; city 
calfskins at 16c for 10 lb. and down and 
18¢ for 10/15 lb. 

KIPSKINS.—Packer kips are scarce 
and strong at maximum of 20c for 15-30 
lb. natives and 17'%c for brands. 

City kips are salable at 18c for 15-30 
lb. natives and 17c for brands; countries 








MAX SALZMAN 





BUY U. 5S. 
WAR BONDS 











BEEF & BEEF CUT 


NEED THE PROTECTION OF CAHN TUBING 





W. ADAMS ST., 


(] 222 
Selling Agent: 


FOR ARMY, NAVY 
AND LEND -LEASE 


Protect your shipments of Beef and Beef Cuts going 
to our fighting forces. CAHN TUBING is made oc 
cording to Government specifications . . . is effective 
and economical to use. Guaranteed delivery of Cohn 
Tubing and Bags! 


0 by haber 


Ga l@ NC Om iaaale 
THE ADLER COMPANY, CINCINNA 














A COMPLETE VOLUME 


of 26 issues of THE NATIONAL PROVISIONER can be 
easily filed for reference to items of trade information of 
trade statistics by putting them in our 






THE NATIONAL PROVISIONER 





New Multiple Binder 


Simple as filing letters in a0 
ordinary file. Looks like # 
regular bound book. Cloth 
board cover and name 
stamped in gold. at 
$1.75, postpaid. Send us 
your orders today. 


No key, not hing to unscrew. 
Slip in place and they stay 
there until you want them. 


do7 south Chicago, ll. 


Dearborn St. 












The National Provisioner—May 29, 19% 

























































Period 
1s stil] 
of 4% 
. Calf 
of May 
ead, as 
‘iod of 


DES.— 
d from 
\dicates 
pt well 
0 reject 
of Rio 
england 
eers at 
00 Na- 
ices. At 
unicipal 
steers, 
‘tremes; 
d to the 
, Steers; 
cows at 


kins are 
 heavies 
ing per- 


at 20% 
Ib.; city 
lown and 


re scarce 
for 15-30 
is. 


for 15-30 
countries 


Y, NAVY 
D -LEASE 


f Cuts going 
is made ot: 
. is effective 
very of Cahn 





2 can be 
ation of 


Binder 


mt: 
ks a 
ok. Cloth 
nd name 

4 at 


, Send us 


yunscrew. 
they stay 
ant them. 











ago, ll 
———<—— 


ay 29, 1943 





carried a quotation of 16¢c flat. 


SHEEPSKINS.—A few more dry 
pelts are moving now, with best Mon- 
tana full wools ranging 2814@29¢c per 
lb., del’d Chgo., and Colorados dis- 
counted about a cent. Packer shearling 
production shows some pick-up this 
week in most sections but is far below 
last year’s abnormal figure at this time; 
ceiling prices are bid, No. 1’s at $2.15, 
No. 2’s $1.90, No. 3’s $1.00 and No. 4’s 
40c, and six cars reported this week at 
these figures. 


CHICAGO HIDE QUOTATIONS 
Quotations on hides at Chicago: 


PACKER HIDES 


Week ended Prev Cor. week, 


May 28 week 1942 
Hvy. nat. strs. @15% @15% @15% 
Hvy. Tex. strs. @l1% @l4% @14% 
Hvy. butt 

brnd’d strs.. @14% @14% @14% 
Hry. Col. strs. @i4 @i4 @i4 
Ex-light Tex. 

Cee @15 @15 @15 
Brad’d cows... @l4% @14% a@l4% 
Hry. nat. cows @l5% @15% @15% 
Lt. nat. cows. . @15% @15% @15% 
Nat. bulls..... @i2 @i12 @i2 
Brad’d bulls... @ll @ll @ll1 
Calfskins .....23%%@27 23% @27 23% @27 
Kips, nat...... @2 @2 @20 
Kips, brnd’d... @17i% @17% @17% 
Slunks, reg.... @1.10 @1.10 @1.10 
Slunks, bris... @55 @55 @55 

CITY AND OUTSIDE SMALL PACKERS 
Nat. all-wts... @15 @15 @15% 
Branded ..... @i4 @i4 @14% 
Nat. bulls..... @11% @11% @l2 
Brnd’d bulls... @10% @10% @ll 
Calfskins .....20%@23 20% @23 20% @23 
| aa @18 @18 8 
Slunks, reg @1.10 @1.10 @1.10 
Slunks, hris.... @n @55 @55 


All packer hides and all calf and kipskins quoted 
on trimmed, selected basis; small packer hides 
quoted flat, trimmed; all slunks quoted flat. 


COUNTRY HIDES 


Hvy. steers.... @14% @14% 13%@13% 
Hvy. cows. ‘ @l4% @14% 138%@13% 
Boffs .... - @15 @15 @15 
Extremes .... @i5 @15 @i5 
alls 10 @10% 10 @10% 9%@10% 
Calfskins ..... 16 @18 16 @18 16 @18 
Kipskins ences @16 @16 @16 
Horsehides ...6.50@7.75 6.50@7.75 6.50@7.50 


All country hides and skins quoted on flat basis. 


SHEEPSKINS 
Pkr. shearlgs. . @2.15 @2.15 p2.15 
Dry pelts .....2814@29 ; 28 @29 ‘ A 


U. S. BUYS FATS AND OILS 


Government purchases of fats and 
oils totaled approximately 175 million 
lbs. in April 1943, compared with an 
average of 98 million lbs. monthly in 
the first quarter of 1943 and 130 mil- 
lion Ibs. in April, 1942, the previous 
peak month. More than half the April, 
1943, purchases consisted of vegetable 
oils. Lard constituted over 80 per cent 
of the total purchases in April, 1942. 

A total of 1,644 million Ibs. of fats 
and oils was purchased by the FDA in 
the 24% months from March 16, 1941, 
to February 28, 1943, but only 1,176 
million Ibs. (approximately 72 per cent 
of purchases) was delivered at shipside 
for export to the United Nations during 
the same period. The balance repre- 
sented purchases for forward delivery, 
— awaiting shipment, and quanti- 
~ shipped to territories to relieve 
Shortages or distributed in connection 


With relief programs, school lunches, 
and similar projects, 





WEEK'S CLOSING MARKETS 
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FRIDAY'S CLOSING 


Provisions 


Trade interests were a bit upset be- 
cause of the uncertainty concerning the 
roll-back of prices which is supposed to 
become effective June 1. They are at a 
loss as to what it will mean to the trade. 
Trading today was in fair volume and 
was made up of sales of 4,900 lb. lots 
of S.P. skinned hams, S.P. picnics, 
25/up green American bellies, D.S. clear 
bellies, pork loins, fresh Boston butts, 
fresh lean trimmings, D.S. jowl butts 
and frozen seedless bellies. Half-dozen 
cans of dressed hogs were reported sold 
here today. 


Cottonseed Oil 


Valley crude, 12%c; Southeast, 12% 
@12%c; Texas, 12%c. 

Quotations on New York bleachable 
cottonseed oil, Friday’s close, were: 
June 13.95 paid; July 13.95. 





CHICAGO PROV. SHIPMENTS 


Provision shipments from Chicago for 
the week ended May 22, 1943: 
Week Previous 
May 22 week 
Cured meats, 1bs.37,772,000 29,774,000 
Fresh meats, lbs.37,548,000 45,217,000 
Lard, Ibs. 426,000 4,767,000 


Same 
week '42 
21,949,000 
52,526,000 
1,089,000 


CHICAGO HIDE MOVEMENT 


Receipts of hides at Chicago for the 
week ended May 22, 1943, were 5,485,- 
000 lbs.; previous week, 6,715,000 lbs.; 
same week last year 5,612,000 lbs.; Jan. 
1 to date, 163,601,000 Ibs.; correspond- 
ing period a year earlier, 124,589,000. 

Shipments of hides from Chicago for 
week ended May 22, 1943, were 4,740,000 
lbs.; previous week, 4,645,000 lbs.; same 
week last year, 5,873,000 lbs.; Jan. 1 to 
date, 96,019,000 lbs.; corresponding pe- 
riod a year earlier, 123,084,000 lbs. 





Wholesale 


NATUR 





FDA PURCHASES 


AND 


ANNOUNCEMENTS 











PURCHASES. — During the period 
May 19 to May 21, inclusive, the FDA 
purchases included 30,000 Ibs. colored 
oleomargarine; 105,000 Ibs. dry sausage; 
43,874,289 Ibs. lard; 74,300 lbs. rendered 
pork fat; 2,250,902 lbs. refined rendered 
pork fat; 501,000 lbs. oleo oil; 767,500 
lbs. edible tallow; 44,025 bundles, 100 
yards each, hog casings; 3,424,200 lbs. 
frozen pork loins; 10,502,000 lbs. cured 
pork; 310,000 Ibs. extra oleo oil and 
stock; 905,000 Ibs. Wiltshire sides; 480,- 
000 Ibs. frozen boneless beef and 1,353,- 
000 Ibs. frozen lamb. 


MARGARINE MATERIALS USED 


Products used in uncolored margarine 
manufacture, as reported to the Bureau 
of Internal Revenue during March, 
1943, compared with a year earlier: 





Mar. 1943 Mar. 1942, 
lbs bs. 

Babassu oil ROTO Tere Te T ee 250,594 
Butter flavor jades oe 421 187 
Butter culture seeevoves i) 243 
Coconut oil .. , ° 346,969 
Corn oil ° see ‘ 603,981 122,255 
Cottonseed oil ...... .. -24, 793,704 13,806,508 
Cottonseed stearine news 5,000 one 
Derivative of glycerine.... 91,985 75,729 
Diacetyl ......... ‘ —_— 86 41 
DEE sacscvedscoesvos . 1,455 
EMGEEEED ccccsccces vn dan 46,530 20,438 
Milk .... . 9,933,360 5,361,682 
Monostearine . 47,608 9,778 
Neutral lard ........-.++. 1,450,560 718,305 
Oleo oil .. ae 2,137,332 1,855,740 
Oleo stearine .. 407 ,629 177,838 
Oleo stock 311,960 254,265 
Palm flakes ...... sees 1,685 
Palm oil ....... 158,708 
Peanut oil ........+...- 87,205 
Pe tenes neognenns 1,005,654 
Soda (benzoate of).... 14,604 
Soya bean oil........ . .15,877,024 6,717,768 
Sunflower oil ....... 115,729 
TOROW cocccce ey 87,314 : 
Vitamin concentrate 10,056 8,134 
Total ......+.. . 58,026,642 31,111,544 


meas 


L casincs 


Offers Wanted: 
HOG CASINGS * HOG BUNGS + HOG BUNG ENDS 


SHEEP CASINGS + BEEF CASINGS 


SAMI S. SVENDSEN 


2252 W. 11lth PLACE 





CHICAGO, ILLINOIS 
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May Hog Slaughter is 
Heading for a Record 


RECORD federally inspected hog 

slaughter for the month of May 
appears to be in the making at the pres- 
ent time. From all indications there is 
a possibility that the total number of 
hogs killed during this month will pass 
the five million mark for the first time 
on record, 

Several factors have combined to 
establish this record total. Tight ra- 
tioning control and retail price ceilings, 
coupled with the fact that supplies have 
been keeping ahead of spring seasons 
of other years, have had their part in 
making for a record slaughter total. It 
is indicated that selling of hogs will 
continue to be heavy for several more 


weeks. 
‘ Fall farrowed pigs make up a part 
FS of the supply of hogs now being mar- 
| keted, but a big share of the heavier 


hogs being shipped are from the sum- 
mer crop of 1942. These are the same 
hogs that were being held for additional 
weight, through which producers hoped 





LIVESTOCK THEFTS OFF 


Thefts of livestock from Illinois farms 
have declined sharply of late, indicating 
a lowering of “black-market” supplies, 
Attorney General George F. Barrett 
said recently. He reported that field 
assistants from his office were cooperat- 
ing with downstate county authorities 
in the prosecution of rustlers. 


“Investigators are checking on 
sources of supply of some packing 
plants and wholesale butchers. If we 
find them receiving meat from rustlers 
they will be prosecuted the same as 
bank robbers and other major crimi- 
nals,” said Mr. Barrett. 


to reap large returns on a high market. 
Many of these farmers have been sorely 
disappointed because of the sharp de- 
cline in live prices which has occurred 
since early in April. On April 2 a top 
of $16.10, the highest since October 11, 
1920, was paid for hogs, but thereafter 
the market proceeded to slump; Chicago 
prices at the close of this week ranged 
from $14.30 down. 

The hog kill for May, 1942, was 
4,319,776 head, the second largest for 
the month. In May 1941 a total of 
4,023,021 head was slaughtered under 
federal inspection. 


SEES 1944 MEAT SHORTAGE 


A nation-wide meat shortage next 
year was predicted by Edward N. Went- 
worth, director of the Armour and Com- 
pany livestock bureau, who spoke in 
Portland, Ore., recently. Wentworth 
placed full responsibility for the coming 
shortage on blunders and errors of gov- 
ernment agencies charged with adminis- 
tering various phases of the food pro- 
gram. OPA’s price ceilings came in for 
special attack. 

“Last year,” he said, “when it was 
time for cattle to be bred, OPA fiddled 
around on prices so that breeders didn’t 
know what to do. Many of them went 
ahead and did their breeding anyway; 
then OPA so arranged prices that it was 
more profitable to kill the cattle before 
the calves were born. 


‘When the time came for the cattle 
to enter the feedlots last fall, the mar- 
gin between good and poor quality cat- 
tle was so low that it didn’t pay to keep 
feeding them. Cattle, for instance, were 
putting on two pounds a day when the 
top value was 17c a pound, making a 
daily gain of 34c. At the same time, 
however, the feed alone that it took to 
add the two pounds cost 38c per day. 
You can easily see that there wouldn’t 


eal 


be much fattening at this rate, This 
spring the calf crop is small. A year 
from now you will see a considerably 
reduced cattle crop.” 

Wentworth maintained that this coup. 
try is going through the same change 
that England did 65 years ago, when the 
agriculture interests lost political power 
to the labor and manufacturing inter. 
ests. 


CALIF. IMPORTS CATTLE 


The extent to which California’s meat 
requirements have grown is reflected ip 
figures on cattle slaughter in the state 
in 1942, based upon data just released 
by the California Cooperative Crop Re- 
porting Service. While a few years ago 
California was exporting cattle, with 
more being raised there than could be 
utilized, the state now imports from 
other states approximately half the beef 
cattle needed for home consumption, 


California meat packers slaughtered 
a total of 461,000 cattle imported from 
other states in 1942, the largest imports 
on record. Brought into the state as 
feeders to go on range or in feedlots for 
further finishing were another 360,000 
head. Thus a total of 821,000 beef cattle 
was imported into California in 1942, 
out of a total of 1,743,000 beef cattle 
slaughtered. 


MARKETINGS SMALLER 


Marketings of livestock for slaughter 
in regular commercial establishments in 
recent weeks have been running sub- 
stantially under a year earlier and 
smaller than anticipated marketing: 
based upon the record large 1942 pro- 
duction of live animals. Although it is 
impossible to determine exactly how 
much livestock has been diverted to 
black market outlets, the amount of 























DAYTON, OHIO 





























ESTOoctx« 


SYUYIns 














Page 32 


‘ SET YOUR COURSE NOW 


for profitable livestock buying . . . 
AND AN EARLY ALLIED VICTORY! 


FORT WAYNE, IND. 


LAFAYETTE, IND. 

CINCINNATI, OHIO NASHVILLE, TENN. 

INDIANAPOLIS, IND. MONTGOMERY, ALA. 
OMAHA, NEB. 


KENNETT-MURRAY 





DETROIT, MICH. 





Order Buyer of Live Stock 
L. H. MeMURRAY 


Indianapolis, Indiana 











LOUISVILLE, KY. 





SIOUX CITY, IOWA 
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NEBRASKA HOGS 


PLATTE VALLEY COMMISSION CO. 
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on conn ~ BEEF CATTLE 


Priced daily on a “Guaranteed Yield” basis 


Years of satisfactory service to the Packer 


Correspondence invited 
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meat deducted from the inspected sup- 
ply by this slaughter has been quite 
large, and government procurement 
agencies have had difficulty in meeting 
war requirements. 
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« This | COST OF LIVING UP AGAIN 
ear ‘ 
iderably Living costs of city workers advanced 
1.5 per cent in the month ending March 
his coun 15, 1943, Secretary of Labor Perkins 
» cha ‘ announced recently. This rise, which 
Peer gecurred prior to the President’s April 
al power g “hold-the-line” order, brought the 
" inter. level of living costs to 122.8 per cent of 
: the 1935-39 average, 5.9 per cent above 
May, 1942, and 21.7 per cent above 
January, 1941. 
The largest increase was in retail 
TLE priees of foods, which went up 2.8 per 
a) cent during the month. The chief rea- 
riches son for this rise in the cost of food 
_— > was an advance from February 15 to 
park. March 15 averaging 13.2 per cent in 
On eased prices of fresh fruits and vegetables, in- 
rop Re. cluding increases of about 40 per cent 
ae ak in cabbage and green beans. 
could be 
rts from 
f the beef 
rption. SOUTHEASTERN RECEIPTS 
sughtered Receipts of livestock, as reported by 
rted from the Food Distribution Administration, 
t imports at seven southern packing plants lo- 
state as cated at Albany, Columbus, Moultrie, 
edlots for Thomasville, and Tifton, Ga.; Dothan, 
r 360,000 Ala.; Jacksonville, Fla.; week ended 
eef cattle May 22: , 
. in 1942, Cattle Calves Hogs 
eef cattle B tat week eee ll Bis 38 datas 
DET ickeeesesussdoaes- 1,540 340 5,274 
LER SOUTHERN LIVESTOCK KILL 
slaughter Livestock slaughtered in packing 
hments in plants and abattoirs during April, 1943, 
ning sub- in Alabama, Florida and Georgia: 
rlier and April April 
yt Gittle oso. eeeeeeeeeseseeeeee 17,587 33,622 
pro- alves . 2,912 8,999 
mee) eeeeeeae ane 1 130 
actly how 
iverted to 
ymount of 
——— CANADIAN INSPECTED KILL 
— Canadian inspected slaughter in 
k April, 1943, compared: 
April April 
1943 1942 
82,348 
Y . 75,469 
. 571,562 
42/934 
—~— 


UWESTOCK RECEIPTS BY TRUCK 


Receipts of driven-in livestock at 68 
ic stockyards throughout the coun- 
ty during April, 1943, included 702,- 
649 cattle, 231,919 calves, 1,997,905 hogs 
and 384,284 sheep. During the same 
month in 1942, truck receipts totaled 
A52 cattle, 325,607 calves, 1,948,273 
and 409,843 sheep. 
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LIVESTOCK PRICES AT LEADING MARKETS 


Livestock prices at five western markets, Thursday, May 27, 1943, reported by 
U. S. Dept of Agriculture, Food Distribution Administration: 


Hogs (soft & oily not quoted): 
BARROWS AND GILTS: 
Good and Choice: 


CHICAGO NAT. STK. YDS. OMAHA KANS.CITY 8ST. PAUL 


SS ee $12.75@13.25 $12.65@138.25 = ..wcceeces — succes ss  Seeeneeses 
140-160 Ibs. ........... 13.00@13.7 BEPEEETD — oaccoscees $13.60@13.85 $14.15@14.2% 
Ch. sscnccsecane 13.60@14.15 13.65@14.25 $13.65@14.10 13.70@14.05 14.25@14.30 
Ro 13.7 14.20 14.10@14.25 13.90@14.15 13.90@14.10 14.25@14.30 
Pe i. as cepensmds 14.05@14.30 14.10@14.25 14.10@14.20 14.00@14.15 14.25@14.30 
Pr 2 sesscedsaat 14.10@14.30 14.1 14.25 14.10@14.20 14.00@14.15 14.25@14.30 
Pe Mh. srtssceceve 14.10@14.30 14.10@14.25 14.1 14.20 14.00@14.15 14.25@14.30 
DT M. “veccccccsee 14.10@14.30 14.10@14.20 14.10@14.20 14.00@14.10 14.25@14.30 
2. steveeecees 14.10@14.25 14.06@14.15 14.10@14.20 14.00@14.10 14.25@14.30 
330-360 Ibs. ........... 14.06@14.20 14.00@14.10 14.10@14.15 14.00@14.10 14.25@14.30 

Medium: 

wee Db Wkaveestees 13.25@14.00 13.40@14.00 13.25@14.10 13.65@14.00 14.00@14.20 

SOWS: 


Good and Choice: 
270-300 Ibs. 
300-330 Ibs. 
330-360 Ibs. 
360-400 Ibs. 

Good: 

400-450 Ibs. 
450-550 = Ibs. 


cosscccccce 14.00014.10 
Cbecesecene 14.00@ 14.10 
eeeree -.» 14.00@14.10 
osesecesene 13.95@14.10 


13.80@13.90 
13.80@13.90 
13.75@13.85 
13.70@ 13.80 


13.90@14.10 
13.90@14.10 
13.90@ 14.10 
13.90@14.10 


13.80@13.90 14.10 only 
13.80@13.90 14.10 only 
13.75@13.85 14.10 only 
13.75@13.85 14.10 only 


sesbeveee 13.90@14.05 


; 13.65@13.75 
Lis Reena 13.85@14.00 


13.60@13.70 


13.90@ 14.00 
13.90@ 14.00 


13.75@13.85 14.10 only 
13.65@13.75 14.10 only 







Medium: 
Pee GK. asccccwceces 13.50@14.00 13.50@13.75 13.40@13.90 13.60@13.80 14.00@14.10 
Slaughter Cattle, Vealers and Calves: 
STEERS, Choice: 

. Sf 2 Saar 16.00@17.00 16.00@ 16.50 15.25@ 16.25 15.25@16.50 15.50@ 16.50 

900-1100 Ibs. .. -+++ 16.25@17.25 16.25@ 16.75 15.25@ 16.50 15.25@16.75 15.75@ 17.00 
SREPEEED UNG, cccccccne 16.50@17.50 16.25@16.75 15.50@ 16.75 15.50@ 16.75 1 1@17.00 
1300-1500 Ibs. ......... 16.75@17.50 16.25@16.75 15.75@16.75 15.50@ 16.75 15.75@17.00 


STEERS, Good: 
700- 900 Ibs. 
900-1100 Ibs. 
1100-1300 Ibs. 
1300-1500 Ibs. 

STEERS, Medium: 
700-1100 Ibs. 
1100-1300 Ibs. 

STEERS, Common: 
700-1100 Ibs. 


HEIFERS, Choice: 


oceercoes 15.00@ 16.00 14.50@16.00 
ovsseecncs 15.25@ 16.25 14.50@16.25 
eovccccee 15.50@16.50 14.75@1¢ 
sevecoses 15.75@ 16.75 14.75@16.25 


14.00@ 15.25 14.00@15.25 14.50@ 15.50 
14.00@15.50 14.25@15.50 14.75@15.75 
14.00@15.75 14.25@15.50 14.75@15.75 
14.25@15.75 14.50@15.50 14.75@15.75 










5@ 14.75 13.00@ 14.50 
3.25@15.50 13.00@14.75 


2.75@ 14.75 


12.25@14.00 12.75@14.25 12 
13.00@14.25 12.75@14.50 12.75@14.75 


- 12.00@13.25 11.50@13.00 11.00@13.00 11.25@12.75 11.25@12.75 





eee Oi s.scesees 15.50@ 16.25 15.50@16.25 14.75@15.75 15.00@ 16.25 14.75@15.50 
800-1000 Ibs. ......... 15.75@16.75 15.50@16.25 14.75@16.00 15.25@ 16.50 14.75@ 15.50 
HEIFERS, Good: 
600- 800 Ibs. ......... 14.25@15.50 14.50@15.50 13.50@14.75 13.50@15.25 13.75@14.75 
GOPaeee BB. ccccceces 14.25@15.75 14.50@15.50 13.50@ 14.85 13.50@15.25 13.75@14.75 
HEIFERS, Medium: 
500- 900 Ibs. ......... 12.00@14.00 11.75@14.50 11.50@13.50 11.50@13.50 12.00@13.75 
HEIFERS, Common: 
CE GED BM secccesecs 10.50@12.00 10.75@11.75 10.50@11.50 10.50@11.50 10.50@12.00 
COWS, All Weights: 
. a eee 13.25@14.00 13.25@14.00 12.25@13.50 25@13.00 12.25@13.50 
DED, -cccccesess --+ 11.75@13.25 11.75@13.25 11.00@12.25 10.75@ 12.25 
Cutter and common.... 9.00@11.75 9.25@11.75 8.50@11.00 8.75@10.75 
GREET cccccecccccccces 7.00@ 9.00 7.50@ 9.25 7.00@ 8.50 7.00@ 8.75 
BULLS (Ylgs. Excl.), All Weights: 
Pe, ME cacecvecenss 13.75@14.25 13.50@14.00 13.00@13.35 12.25@13.00 12.00@12.75 
Sausage, good ......... 13.25@14.00 13.00@13.75 12.75@13.25 12.25@12.75 11.25@12.25 
Sausage, medium ...... 12.00@ 13.25 11.50@13.00 11.25@13. 11.00@12.25 10.50@ 11.25 
Sausage, cutter & com.. 10.50@12.00 10.25@11.50 9.75@11.50 9.50@11.00 8.75@ 10.50 


VEALERS, All Weights: 


Good and choice........ 15.00@ 16.50 14.25@15.50 13.00@ 15.50 13.50@15.50 13.50@ 16.00 
Common and medium... 10.00@15.00 12.00@14.25 9.00@ 13.00 9.50@13.50 9.50@13.50 
GE bedcccscvecsevecsves 7.50@10.00 7.00@12.00 7.50@ 9.00 7.50@ 9.50 8.00@ 9.50 
CALVES, 500 Ibs. down: 
Good and choice........ 12.00@14.00 12.50@14.50 12.00@14.50 12.50@14.50 ~~ .......... 
Common and medium... 10.00@12.00 10.00@12.50 9.00@ 12.00 De 8 =€=«¢6esssensed 
GEE covcccascccccccsece 9.00@ 10.00 8.00@ 10.00 7.50@ 9.00 Tee GP sh eoccccces 
Slaughter Lambs and Sheep:' 
LAMBS: 
Good and choice*....... 15.35@16.10  .......... 15.50@15.85 15.40@ 15.75 15.25@15.75 
Medium and good*...... 18.85@15.25 =—s 1... ee eaes 14.25@15.25 14.254 15.25 13.00@ 15.00 
COMMER cccccccsecseces Lk eee eee 12.00@ 14.00 11.50@14.00 11.50@12.75 
LAMBS (Shorn): 
Good and choice*....... 14.25@15.25 14.75@15.50 14.50@ 15.25 14.25@ 14.90 14.50@15.15 
Medium and good*...... 13.10@14.10 13.25@14.50 13.00@14.25 13.00@ 14.00 12.50@ 14.25 
EWES:? 


Good and choice*....... 
Common and medium... 


7.35@ 8.50 
6.00@ 7.25 


7.00@ 8.25 
6.00@ 7.00 


-25@ 8.25 


7.00@ 7.85 7. 
5.50@ 7.00 5 


25@ 8.00 
5.50@ 7.00 5.75 


5@ 7.00 
‘Quotations on wooled stock based on animals of current seasonal market weights and wool growth, 
those on shorn stock on animals with No. 1 and No. 2 pelts. 
*Quotations on slaughter lambs of good and choice and of medium and good grades, and on ewes of 
good and choice grades, as combined, represent lots averaging within the top half of the good and the 
top half of the medium grades, respectively. 








PACIFIC COAST LIVESTOCK 
Receipts for five days ended May 21: 


CHICAGO PACKER PURCHASES 


Purchases of livestock in Chicago by 


Cattle Calves Hogs Sheep the principal packers for the first three 
i. fees = a 2-450 days this week were: 13,321 cattle, 2,072 
Portland ..... LLL 985 200 8ia50 «15620 += calves, 44,567 hogs and 12,835 sheep. 
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PACKERS' PURCHASES 


Purchases of livestock by packers 


centers for the week ending Saturday 


at principal 
May 22, 


1943, as reported to The National Provisioner: 


CHICAGO 


Armour and Company, 4,468 hogs; Swift & Com- 
pany, 2,025 hogs; Wilson & Co., 972 hogs; West- 
ern Packing Co., Inc., 2,122 hogs; Agar Packing 
Co.,° 7,334 hogs; Shippers, 4,327 hogs; Others, 


831,881 hogs. 
Total: 17,298 cattle; 2,250 calves; 
28,874 sheep. 


KANSAS CITY 








48,802 hogs; 


Cattle Calves Sheep 
Armour and Company. 162 8,004 
Cudahy Pkg. Ce...... 109 7,750 
Swift & Company.... 242 8,337 
SPEED "OD Ge cc cccess 133 3,581 
Meyer Kornblum ees coe 
BE. cecccsccccuces 149 7,014 
WEE csivdcvvccece 795 34,686 

OMAHA 

Cattle and 

Calves Hogs Sheep 
Armour and Company... .6,644 8,313 12,702 
Cudahy Pkg. Co......... 4,549 4,758 8,201 
Swift & Company........ 4,752 4,240 6,344 
MD GE Gens cccevecces 2,333 4,058 2,900 
GERETD  cccccccccccccccccs ose 14,450 cece 


Cattle and calves: Eagle Pkg. Co., 15; Grt. 
Omaha, 82; Geo. Hoffman, 39; Kroger Pkg. Co., 
899; Omaha Pkg. Co., 245; John Roth, 112; So. 
Omaha Pkg. Co., 504; Superb Pkg. Co., 419; 
Lincoln Pkg. Co., 235; American Pkg. Co., 122. 


Total: 20,901 cattle and calves; 35,819 hogs and 


30,147 sheep. 


EAST 8ST. LOUIS 
Cattle Calves 
Armour and Company. yg 4 655 
Swift & Company.... 1,832 1,013 
Hunter Pkg. Co...... ere 
Heil Pkg. Co........ epee 
meer Pee. CO.....00 


Laclede Pkg. Co..... ka.” eae 
Sieloff Pkg. Co....... jane oon 
MONE cecccessosecve 1,582 130 
REED. ceccctoseose 2,899 1,965 
aa 8,547 3,763 
SIOUX CITY 
Cattle Calves 
Cudahy Pkg. Co..... 5,378 57 
Armour and Company. 4,352 8 
Swift & Company.... 2,894 19 
SE .cb0cenedeeceds 228 1 
CC 7,838 
NEE -Scéidncodecces 20,690 85 
8ST. JOSEPH 
Cattle Calves 
Swift & Company.... 1,781 160 
Armour and Company. 1,985 123 
GHEE  ascscccecdcces 1,521 48 
ee 5,287 331 


Not including 8,469 hogs bought 


OKLAHOMA 
Cattle Calves 


Armour ane | Gempany. 665 60 
Wilson & ©o......... 727 98 
EEE éancctcscccess 97 1 

eee re 1,489 159 


Not including 61 cattle, 80 calv 
and 3,306 sheep bought direct. 


WICHITA 
Cattle Calves 
Cudahy Pkg. Co...... 747 56 
Guggenheim Pkg. Co. 280 .... 
Dunn & Ostertag.. 20 


Fred W. Dold....... SD cece 
Sunflower Pkg. Co. wien at 
Pioneer Pkg. Co 
Excel Pkg. Co....... 
CD  Sencccenecesve 


See 2,34 





FORT WORTH 
Cattle Calves 
Armour and Company. 575 205 





Swift & Company. 598 138 

Blue Bonnett Pkg. Co. 258 5 

City Pkg. Co......... eee 

Rosenthal Pkg. Co. 45 7 

> ee .. 1,653 855 
8T. PAUL 


Cattle Calves 
Armour and Company. 1,691 1,597 


Cudahy Pkg. Co..... 616 1,015 
Dakota Pkg. Co...... 1,327 146 
Swift & perpen 3,876 2,512 
GERBER cecccccccccces 5,338 2,431 

oS fae ‘8,972 7,701 
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Hogs Sheep 
9,711 2,700 
11,508 2,377 
11,721 290 
2,302 cove 
2,486 cose 








60,938 6,061 


Hogs Sheep 
7,807 3,478 
8,884 3,339 
4,575 2,252 

115 sane 
4,016 439 








25,397 9,508 


Hogs Sheep 
8,218 13,961 
7,816 7,678 

724 2,398 

16,758 24,037 

direct. 





Hogs Sheep 
4,942 1,829 
5,047 1,078 

834 





10,823 2,407 
es, 1,150 hogs 


Hogs Sheep 


9,226 6,677 
cg 
ier 
147 








10,043 = 6,689 


Hogs Sheep 
2,891 16,911 


8,221 17,554 
648 eeee 
675 cess 

16 28 





7,451 34,493 


Hogs Sheep 
18,790 1,618 

vee 1,049 
26,560 2,812 


45,350 5,479 


DENVER 

Cattle Calves 

Armour and Comeany. 1,691 30 
Swift & Company. 1,609 4 
Cudahy Pkg. Co..... 798 17 
QURGTS ..cccccecs coos Suet 69 
Detal .cccccecccecs 5,965 120 

CINCINNATI 
Cattle Calves 
8S. W. Gall’s Sons.... .... 38 


E. Kahn's Sons Co... 178 642 
Lohrey Packing Co... .... cove 
H. H. Meyer Pkg. Co. 18 
J. & F. Schroth P. Co. 12 





J. F. Stegner Co..... 237 293 
CDURGES ccccccvccccese ° 717 562 
GRIVPOTS cccccccccces 318 240 
WOME ceccvencscccs 1,480 1,775 


Hogs 
5,170 
4,892 
3,62 
1,612 


15,302 


Hogs 


20,818 








517 


Net including 1,354 cattle, 72 calves, 3,234 hogs 


and 14 sheep bought direct. 


TOTAL PACKERS PURCHASES 


Week 

ended Prev. 

May 22 week 
PE cevendegpeens aude 106,035 119,066 
PE acavatearsveccecets 312,091 346,989 
GD Seecccececescecdas 192,151 203,179 





Cor. 
week, 
1942 
142,641 
281,683 
167,262 


CORN BELT DIRECT TRADING 


(Reported by U. S. Department of Agriculture, 

Food Distribution Administration.) 

Des Moines, Ia., May 27—At the 19 

concentration yards and 11 packing 

plants in Iowa and Minnesota, trading 
was 5@10c lower than a week ago. 


Hogs, good to choice: 
160-180 Ib. 
180-200 Ib. .. 
200-330 Ib. 
330-360 Ib. 


Sows: 
NES cpoecceesecereeeusncen 


SOD-BSD ID. nccccccccccccccscccce 
GEDTED BB. cc cccccccvcccccccocee 


Receipts of hegs at Corn 





. wo@is2 
. 13.90@14.15 





$13.75@13.95 
13.65@13.85 


.-» 13.50@13.80 


kets for the week ended May 27: 





This 

week 
eee: Bee Bh sccccaccces . 84,300 
Saturday, May 22..... —— 31,900 
Monday, May 24 -ee- 48,100 
Tuesday, May 2: 37,400 
Wednesday, May 26.......... 39,300 
.  " S ar 35,300 


Belt mar- 


Last 
week 
30,900 
20,700 
35,700 
49,400 
58,100 
29,100 


RECEIPTS AT CHIEF CENTERS 


Receipts at leading markets for the 


week ended May 22: 









At 20 markets: Cattle Hogs Sheep 
Week ended May 22..... 190,000 ,000 274,000 
Previous week 22 oy pond 585,000 350,000 
1942 y 453, 264,000 
c errr 189000 386,000 238,000 
DD  navd<odeenbddcres ted 170,000 421,000 247,000 

At 11 markets: Hogs 
Co BR ere re ee 409,000 
ED MOE SS cdceccestcccessceesecasesd 471,000 
DED v.90 Stk emebee aus 6.066006 00004003862 - 365,000 
Mn  sisitadeetiredtucsectsesawisandees -327,000 
DED eienaatusecksveondortercestsseanehuaed 370,000 

At 7 markets: Cattle Hogs Sheep 
Week ended May 22..... 141,000 354,000 195,000 
Previous week .......... 159,000 395,000 225,000 
MEE. 666004.80600 ov eeveess ey 305,000 180,000 
MEL W800 0d6cees cedars ---139,000 269,000 134,000 
BOE cecesscoce aa - 123,000 308,000 151,000 


CORRECTION 


The comprehensive catalog of can- 
ning equipment described on page 39 
of the May 8 issue of THE NATIONAL 
PROVISIONER, in a column of New Trade 
Literature, was issued by A. K. Robins 


& Co., Inc. 





































CHICAGO LIVESTOCK 
Statistics of livestock at the Chic " 
Stock Yards for current and comparative serion™ avs 
+RECEIPTS ad 
; Cattle Calves Hogs Sheep 
= er 695 312 15,847 8.49 
Sat., May 22......... 230 52 9,434 asap 
Mon., May 24........ 15,908 555 25 717 14.254 
eh. ee Bes ccwees 7,217 9 59 25,725 5,500 ‘bi 
Wed., May 26.. 9,77 Som a> 
Thers., May 27...... Some pee 
*Week so far........ 37 East 
Week ago 34 23 Bai St. J 
Year ago 29357 re 
Two years ago...... a 9844 Ms 
*Including 48 cattle, 71 calves, 33,987 hogs and India 
15,408 sheep direct to packers. New 
Oklal 
SHIPMENTS Cineii 
Cattle Calves Hogs Sheep ig 
Pr., May M......... 1,196 687) 01m SO gilw 
Sat., May 22........ 181 4 208 200 
Mon., May 24........ 6,752 31 1,144 218 Tot 
Tues., May ooene 5 749 or pe 
Wed., May 2 : 6 521 4 - 
Thurs., May 27....... 7 100 1,000 1,00 
Week's total ........ 18,246 201 3,414 aun - 
Prev. week .... 14,305 419 3'533 gee les 
Year @g0 ......+0+--. 13,736 228 4,365 4 Omal 
Two years ago....... 8,318 163 3,649 700 East 
+MAY AND YEAR RECEIPTS ee 
— May Tekin Ww ich 
1943 1942 1943 1942 He 
Cattle ......150,780 150,364 812,828 814,09 New 
Calves ...... 12,911 19,139 842 612 Okla! 
MOD ccovcce 441,763 353,161 2,254,698 2,058.40 Cinei 
eee 198,758 155,461 896,776 1,028,797 Denv 
tAll receipts include directs. St. 
Milw 
HOG RECEIPTS, WEIGHTS AND PRICES To 
Av. 
No. Wt. ——Prices— » 
Rec’d lbs. Top Ay — 
*Week ended May 22.107,800 265 $14.65 $14.45 
Previous week 265 14.65 4.45 
Pre e 264 14.35 14.10 Chic 
BE csecensecocesooes 3, 18 257 9.50 9.30 Kans 
PUTO COLLET 247 6.00 5.55 Oma! 
SEED ccceccccccvescces 84, 1239 254 7.10 866.55 East 
BED 666006000%0200000 76,702 254 8.9 8.0 St, J 
— Sion} 
Av. 1938-1942 ....... 85,400 255 $9.20 | $80 Wiet 
*Receipts and average weight for week ending He 
May 22, 1942, estimated. ‘ew 
WEEKLY AVERAGE PRICE OF LIVESTOCK om 
Cattle Hogs Sheep Lambs Denv 
Week ended May 22.$15.40 $14.45 $8.15 $15.70 St. | 
Previous week ..... 15.40 14.45 8.35 15.00 Milv 
2 13.35 14.10 7.2% 45 
10.00 9.30 4.00 9% To 
9.75 5.55 3.25 99 tN 
9.45 6.55 8.85 8% 
8.90 8.60 3.10 12 
Av. 1938-1942 ...... $10.30 $ 8.80 8.80 $4.30 $ 9% 
CHICAGO HOG PURCHASES 
Supplies of hogs purchased by Chicago packers 
and shippers, week ended Thursday, May 27 
Week ended Pret I 
May 27 week 9 
Packer's purchases ....... . 68,874 50,308 pee 
Shippers’ purchases .......... 3,708 46 trib 
WEE “Sasceee sae 55 rt CAT 
St 
Co 
Co 
Co 
Bu 
MAR. MEAT CONSUMPTION 8 
f i 
Federally inspected meats available a 
for consumption in March, 1943: mi 
Consumption Per 
“a ibs. Capite HOG 
Hi 
BEEF AND VEAL 
oer 534,497,000 3% LAN 
BRE., BOER oo vcvecccsees . .560,617,000 40 Li 
PORK (INC. LARD) ; I 
es a Guise hada 783,126,000 a ‘ 
ioae Fa bre 48,483,000 18 9 Cit 
: 19 
LAMB AND MUTTON ‘ 4 
Mar., 1943 ......0-eeeeeees 56,571,000 = 7 
? ‘ 73,311,000 oe Sala 
Mar., 1042 ....cccccccecees 73,311, Tot 
TOTAL 10.18 Prey 
 eeeee rey er 1,374,194,000 oe Se 
— ipa ***"1"299" 412,000 9.58 T 
is D dpevesaces : 
LARD « 
Dc ccsvocupeeeraon 84,976,000 c 
oo herein chabahiGA 3 72,194,000 us 
J 
! 
Help stamp out the black market: Dag 
41943 & Th 
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Ck 9 SLAUGHTER REPORTS 














to THE NATIONAL PROVI- 
go Union Seca ree the number of livestock slaughtered 
periods. siowmenters for the week ending May 22, 1943: 






































CATTLE 
ae Week Cor. 
7 8,29 ended Prev week, 
| i= May 22 week 1942 
25 550 a 17,298 18,868 28,967 
' 10,630 10,736 15,509 
~ on Kansas City -- 19,999 19,594 19,782 
—_ we St. Louis 7,119 7,801 10,493 
87 35,8 ee cs... 701 «5,988 6,511 
5S 8765p os Oity 12,650 12,072 9,901 
51 29'357 Se ......- 1,501 1,771 4,149 
4 194 BO indelphia 1,458 1,754 2/285 
. [uae ..--- .. 2,007 1,926 2,629 
hogs and nek & Jersey City. 7,900 7,709 8,947 
nee Tak So ; 789 48©6.2,029 «4,683 
Oklabome OF" "ltl gee = 2718881 
oo: 5,135 4,447 5,488 
a ee 1,189 12,537 16,015 
a eo sm i im 
Ma oi ke 98,348 110,815 141,395 
4 : *Cattle and calves. 
00 1,00 HOGS 
414 as ca nnessee 121,758 130,565 101,683 
saa dts Gases City : 63,235 68,243 50,515 
365 849 (ae 57,665 65,968 45,694 
49 8 86W Bast St. Louis*.... 93,610 003 94,238 
& Jeph ...... - 24,974 25,512 15,557 
'S Sioux City ..... 075 36,249 23,173 
: SE ekxscssserneseves 9,803 10,782 9,462 
ioe Philadelphia ... 15,580 14,504 15,623 
1942 Indianapolis. 11... 28,870 27,419 28,560 
$814.00 New York & Jersey City. 56,133 53,914 44,951 
2 4612 Oklahoma City ......... 11,973 13,588 10,865 
3 2,058,825 nate 18,740 18,463 18,100 
3 1028 797 EE Gescaves dee 6:04.00 16,211 16,195 12,519 
wi ven ivcsvccses 45,350 47,451 29,495 
Milwaukee 9,273 10,5385 9,816 
PRICES ee 610,250 605,972 510,251 
‘Includes National Stockyards, East St. Louis, 
4 rices— | Ul, and St. Louis, Mo. 
1.65 $14.45 SHEEP 
J M4 
435 1410  Chicagot ... . 28,874 36,436 47,154 
9.50 9.30 Kansas City 29,220 28,003 26,595 
6.00 5.55 Omaha ..... 36,980 36,809 ‘ 
7.10 6.55 Bast St. Louis. 8,026 10,810 10,399 
8.95 8.00) St, Joseph . 21,639 28,104 18,745 
onaine) le Sioux City 11,453 11,585 11,907 
9.20 $ 8.80 Wichita ... 6.677 6,757 8,425 
ok diie Philadelphia 2,508 3,081 2,290 
. Indianapolis ............ 487 329 4 ©=-:1, 861 
New York & Jersey City. 47,995 «<> 46,764 
Oklahoma City .......... 5,713 _ 3,684 5,408 
VESTOCE MUM .........2..-. 910 469 ‘1,827 
neep Lambs mver .... 8,855 8,651 7,995 
8.15 $15.70 St. Paul . 5,479 4,882 3,525 
: Milwaukee 881 879 813 
8.35 ba 
. 4. ° oY 
> ee 216,647 225,390 227,011 
Hr Hr *Not including directs. 
3.10 7 
4 $ 9.% 
8 
ago spacken NEW YORK LIVESTOCK 
ay <i: 
ed Pret. Livestock prices at Jersey City, May 
we ‘ . 
: am 24, 1943, as reported by the Food Dis- 
4.619 tribution Administration: 
2 50 carrie: 
Steers, medium to good... — nominal 
Cows, medium to good. ---.++ 12.256@13.00 
Cows, cutter to good. . eeeeeees 10,00@11.75 
Cows, canners ........ .- 8.25@ 9.75 
PTION Bulls, good .... - 13.50@14.25 
Bulls, medium . |... | . 13.00@13.50 
available Bulls, cutter to common. . . 11.00@12.50 
943: = 
‘ ; fe Vealers, good and choice. .$18.50@20.00 
on 
Capite HOGS: 
Hogs, good and choice . $14.75 
0 4 LAMBS: 
0 F Lambs, good . ererere .. .$17.00 
. sa Receipts of salable livestock at Jersey 
) - City market for week ended May 22, 
1943: 
0 4 Cattle Calves Hogs* Sheep 
5 , 
) . salable receipts ...... 413 363 419 331 
otal with directs... |4,746 11,194 21,848 39,949 
wy Previous week: 
4 939 Pale receipts... .. 456 583 771 123 
ott, With directs..4,788 8,179 26,265 41,414 
neluding hogs at 3ist street. 
: 6 
a 
j Watch the Classified Advertisements 
market. page for bargains in equipment. 
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MEAT SUPPLIES AT EASTERN MARKETS 


(Reported by the U. S. Department of Agriculture, Food Distribution Administration.) 
WESTERN DRESSED MEATS 


STEERS, “carcass 


Week ending May 22, 1943.... 
Wee GUUTRIED cncccccececece 
Same week year ago......... 
COWS, carcass Week ending May 22, 1943... 
Week previous .............. 
Same week year ago......... 
BULLS, carcass Week ending May 22, 1943... 
Week previous .........s00+: 
Same week year ago......... 
VEAL, carcass Week ending May 22, 1943. 
Week previous ............. er 
Same week year ago.............. 
LAMB, carcass Week ending May 22, 1943... 
ee Sen svascdnasn. 
Same week year AG0......6...+++.0+. 
MUTTON, carcass Week ending May 22, 1943... 
Wes BOOTED ccocdecsicces 
Same week year ago......... 
PORK CUTS, Ibs. Week ending May 22, 1943.. 
Week PUOUEIES. nccaccccosses. 
Same week year ago......... 
BEEF CUTS, Ibs. Week ending May 22, 1943... 
Week previous .............. 


Same week 


year ago......... 


LOCAL SLAUGHTER 


CATTLE, head Week ending May 22, 1943... 
Week previous ..........4... 
Same week year ago............ 
CALVES, head Week ending May 22, 1943... 
Week previous ............ 
Same week year. ago....... 
HOGS, head Week ending May 22, 1943. 
Week previous ............ 
Same week year ago........ 
SHEEP, head Week ending May 22, 1943. 


Week previous 


Same week year ago......... 


Country dressed product at New York totaled 3,673 veal, 0 hogs 
veal, 5 hogs and 941 lambs in addition to that shown above. 


NEW YORE PHILA. BOSTON 
Ceesecene 5,487 1,661 1,098 
adeseeese 5,438 1,526 1,221 
oscessoscese 8,066 2,114 1,896 
eoecceeees 748 1,445 1,163 
eeeecces 1,070 1,009 917 
pcvecsvevoese 339 940 1,784 
soeee 200 17 51 
eeooccescces 58 18 50 
Terre 538 118 lll 
oseuee 6,477 760 525 
14,651 958 631 
sebeee 10,795 1,269 746 
19,604 8,550 11,338 
erences 21,660 8,163 11,891 
41,525 14,378 16,870 
canes 1,068 461 1,478 
sveee 1,725 156 804 
ecccseccces 1,251 44 556 
ree 1,032,131 598,064 259,834 
ce eeceeess + 1,061,856 763,015 222,006 
ii0s50« . -1,513,382 259,967 233,435 
eos | rT TT) eT Tere 
eveoeedene 119,084 
evccesccesese 173,706 

esdeereres 7,892 1,458 
hewedees 7,699 1,754 soccece 

8,947 2,285 

12,124 2,532 
yer 9,574 2,698 ovens 

13,473 2,998 

54,751 15,580 

55,100 14,504 

44,736 15,623 

48,131 2,508 

seene 45,302 3,081 
ocsecece 46,544 2,290 eevces 


and 341 lambs. Previous week 4,606 








GOOD STEERS 

Week Same 

ended Last week 

May 20 week 1942 
Toronto . $11.84 $11.71 $11.25 
Montreal . 12.25 12.20 11.60 
Winnipeg 11.36 11.29 10.53 
Calgary 11.35 11.65 10.50 
Edmonton ........ 11.60 11.50 10.00 
Prince Albert ...... one eee 10.00 
Moose Jaw .......... 10.50 10.75 9.50 
Saskatoon . 10.85 10.90 -50 
PE scence . 10.75 10.60 10.35 
Vancouver ........... 12.25 eves ove 

HOG CARCASSES Bl* 

WEPGRAD ccccsccccsecs $16.77 $16.81 $15.25 
PEOREONE cc cccstoscce 16.87 16.87 15.45 
Winnipeg ..........-. 15.80 15.80 14.05 
Dt  sadeneeees 15.50 15.50 13.75 
Edmonton hiiewend <# 15.40 15.40 13.80 
Prince Albert ........ eens oe 13.80 
Moose Jaw ... 15.65 15.65 13.75 
Saskatoon 15.50 15.50 13.75 
errr 15.50 15.50 13.75 
Vancouver ...... ‘ 16.35 16.35 14.75 


*Official Canadian hog grades are now on car- 
cass basis, quotations from) Bl Grades; Grade A, 
$1.00 premium. 


VEAL CALVES 


TEED cc cccess ... $14.87 $14.64 $14.35 
Montreal ..... . 14.70 14.70 12.75 
Winnipeg ....... 13.50 13.50 11.75 
Calgary 13.00 12.50 11.50 
Edmonton ........... 12.50 12.50 11.25 
Prince Albert .... as oo'en 10.25 
Moose Jaw .......... 2.00 12.00 11.00 
Saskatoon ..........-. 12.55 12.50 11.00 
ee eee 12.5 oeee 1.50 
Vancouver ........-+. ° 12.00 see 
GOOD LAMBS 
WePOMOO occcccccccccce $16.61 $16.25 $13.50 
eee 9.50 9.00 7.50 
Winnipeg .......---. 14.42 14.50 11.50 
Oe eee 13.25 13.25 ESN 
Edmonton .........-- 12.50 12.50 11.50 
Prince Albert ........ eee oo cece 
Moose Jaw .......... eee 12.50 e0se 
Saskatoon .........-- ae sete 10.50 
Regina ........;: 12.50 13.00 10.50 
VORGORVEE 2c ccccccces cal ee 11.5¢ 


WEEKLY INSPECTED KILL 


Hog slaughter under federal in- 
spection at the 27 selected centers during 
the week ending May 21 showed a re- 
duction of 35,000 compared with the 
previous week. The total at 898,078 
head compares with 933,062 a week ear- 
lier but stands well over the 753,057 
head killed during the corresponding 
week in 1942. Sheep and lamb slaughter 
at these points, as well as cattle slaugh- 
ter were heavier than the previous week. 





Sheep 
and 
Cattle Calves Hogs Lambs 
New York area‘. 7,900 12,1638 56,138 47,905 
Phila. & Balt.... 2,537 8 31,133 2,570 
Obio-Indiana 
DE wévevecs 7,255 3,086 67,808 3,930 
Chicago*® ........ 22,718 4,160 121,758 50,204 
St. Louis area*.. 7,119 3,708 93,610 8,026 
Kansas City..... 10,680 1,571 235 29,220 
Southwest group®. 11,150 928 «664,291 68,232 
Omaha. 9,999 325 57,665 36,980 
Sioux City....... 12,650 76 87,075 11,453 
St. Paul-Wis. 
group® ........ 19,208 19,905 120,498 10,671 
Interior Iowa & 
So. Minn.’.. 14,529 3,284 184,877 383,428 
... Seorerrre 35,690 50,160 898,078 302,769 
Total prev. week.132,072 52,190 v 288,926 
Total last year..163,744 76,814 753,067 288,042 


‘Includes New York Oity, Newark, and Jersey 
City. Includes Cincinnati and Cleveland, Ohio, 
and Indianapolis, Ind. *Includes Blburn, Ill. ‘*In- 
cludes St. Louis National Stockyards and Bast St. 
Louis, IL, and St. Louis, Mo. ‘Includes So. St. 
Joseph, Wichita, Oklahoma City, and Ft. Worth. 
‘Includes St. Paul, So. St. Paul and Newport, 
Minn., and Madison and Milwaukee, Wisc. ‘In- 
cludes Albert Lea and Austin, Mina., and Cedar 
Rapids, Des Moines, Ft. Dodge, Mason City, Mar- 
shalltown, Ottumwa, Storm Lake, and Waterloo, 
lowa. 


Packing plants included im above tabulations 
slaughtered approximately the follewing percent- 
ages of total slaughter under federal meat inspec- 
tion during 1942: cattle 72%, calves 70%, hogs 
74%, sheep and lambs 80%. 
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Men Wanted 


CLASSIFIED ADVERTISEMENTS 





Plants for Sale or Rent 


Equipment for Sale 


advertisements 7 5c per line. Di: 
inch. 10% discount for 3 cane 


CLASSIFIED ADVERTISING PAYABLE IN ADVANCE. PLEASE REMIT WITH Onom 





WANTED: Experienced man to assist Manager in 
small to medium packing house, in Eastern Ohio. 
A good practical working knowledge is required 
in beef and pork packing, sausage manufacture, 
refrigeration in both steam and electricity. This 
is a permanent position with a fine salary in a 
well established business. Answers are confiden- 
tial. State nr expected, age, and your general 
experience. W-325, THE NATIONAL PROVI- 
SIONER, 407 8S. Dearborn St., Chicago, Ill. 





SALESMEN and brokers, by established firm, to 
sell quality binders to packers and sausage plants. 
Should have following. Desirable territories open. 
Liberal commissions. W-340, THE NATIONAL 
PROVISIONER, 407 S. Dearborn St., Chicago, Il. 





PACKINGHOUSE superintendent, experienced in 
beef, pork and lamb operations. W-345, THE NA- 
TIONAL PROVISIONER, 407 8S. Dearborn St., 
Chicago, Ill. 





PXPERIPNCED kill floor foreman for beef, hogs, 
and sheep packinghouse. W-346, THE NATIONAL 
PROVISIONER, 407 S. Dearborn St., Chicago, Il. 





CANNING SUPERINTENDENT. Must have full 
knowledge meat canning for Government use. 
Write fully. W-348, THE NATIONAL PROVI- 
SIONER, 407 8S. Dearborn St., Chicago, Ill. 





WANTED: All-around sausage maker with ability 
to take over and carry on, curing included. Also, 
man for beef boning and pork cutting. Give full 
details, draft status, etc. Okmulgee Sausage 
Company, 507 W. 4th St., Okmulgee, Okla. 





WANTED: Experienced and thoroughly capable 
plant superintendent to assume full responsibility 
for all slaughtering and manufacturing operations 
of small southern plant. Attractive proposition 
and permanent connection to right man. W-351, 
THE NATIONAL PROVISIONER, 407 S. Dear- 
born St., Chicago, Ill. 





FOREMAN for progressive sausage factory. Mid- 
west plant with 100,000 Ib. production. Must be 
experienced on all types of sausage and loaves. 
Good position for right man. State age, qualifi- 
eations and salary expected. W-354, THE NA- 
TIONAL PROVISIONER, 407 8S. Dearborn St., 
Chicago, Ill 








There’s a Ready Market 
Now for Used Equipment 














FOR SALE: Fully equipped sausage factory. Lo- 
eated in thriving defense area. Selling on account 
of owner wishing to retire. W-316, THE NA- 
TIONAL PROVISIONER, 407 8S. Dearborn St., 
Chicago, Ill. 


FOR SALE or rent: Plant used for meat packing 
plant. Has most of the equipment in same. Two 
railroad facilities. Will lease or sell building or 
equipment. If interested come and make an offer. 
Phone 63, Indiana, Pa., H. H. Bennett 

SLAUGHTER HOUSE for sale. Consisting of 
slaughter house, sausage kitchen, on 5 acres of 
land. Located in Virginia. Marvelous opportunity 
for experienced packinghouse man. Centrally lo- 
eated in a vicinity of 75,000 population, no com- 
petition, in a vast supply of livestock. Will sacri- 
fice. W-350, THE NATIONAL PROVISIONER, 














407 8S. Dearborn St., Chicago, Ill 
Plants Wanted 
WANTED. Small slaughter house in metropolitan 


New York area. Wi uy or rent. Must have 

Government inspection and beef cooler. W-347, 

THE NATIONAL PROVISIONER, 300 Madison 
| # 


Ave., New York, N. 





Equipment Wanted 





WANTED: Good used refrigeration equipment, 
about 3 ton capacity, ammonia or Freon. Give 
full particulars, age, condition, lowest cash price. 
Okmulgee Sausage Company, 507 W. 4th St., 
Okmulgee, Okla. 


Position Wanted 


SAUSAGE foreman with life-long experience in 
all manufactured items, 39 years of age, now 
available to take position with some large reli- 











able concern. Wm. Hameister, 207 N. Wenona, 
Bay City, Mich. 
WANTED connection with sausage seasoning 


house with full line. Can obtain sizable business. 
Advise maximum commission will pay. W-349, 
THE NATIONAL PROVISIONER, 300 Madison 
Ave., New York, N. Y. 

MANAGER or superintendent with packing plant; 
have successfully operated and managed for a 
number of years three meat packing plants owned 
and operated by large midwest chain store; re- 
quest interview; services available about June 1. 
W-352, THE NATIONAL PROVISIONER, 407 8 
Dearborn St., Chicago, Ill. 











Bonos FOR VICTORY 





DEHYDRATORS—ATTENTION! 


FOR SALE: Dryers—various sizes and types: 

Hydraulic a 
Presses: 3—Vertical Cookers or Digesters, 19’ dia 
x 4’10” high; 1—$15 CE Mitts & Merrill Hog: 


H.P.M. 500 and 250-ton 


8—250-ton motor driven Ice 


of tons refrigeration pipe; 2—4x8 and 4x9 Lard 
Rolls; sausage equipment; power plant equipment: 


150 Large Wood Tanks. Inspe 
Doremus Ave., Newark, 


r N. J. 
quiries. WHAT HAVE YOU FOR SALB. - 
dated Products Co., Inc., 14-19 Park Rew ae 


York City, N. ¥ 


Machines; hundreds 


ct our stock at 335 
Send us your {p. 





USED 
owner: 
mately 8’ diameter, 13'6” high, 
and three with agitators. 
high with coil. Three 6’ high 
with coils. 
deep; one 4’ diameter and 5’ 


REFINERY 


One steam jacketed vat 3’8” wide, 5’ long and Y 
deep. One steam jacketed 4’ diameter and 3’ high 
One Johnson Filter Press with 32 plates 30x30 
One water tank 21’6” diameter, 16’ high and steel 
Write or wire W-334, THE Na- 
TIONAL PROVISIONER, 407 8. 


tower 100’ high. 
Chicago, Ill. 


equipment for 
Four heavy cone bottom tanks approxi 


One 9 diameter and 9’ 


One vat 6’4” wide, 18’ long and 95” 





sale by 
all with steel coils, 
and 5’ diameter, all 


high with agitator 


Dearborn &t., 





FOR SALE: 
One Griffith portable Smokeh« 
hams. W-353, 
407 S. Dearborn St., Chicago, 


SmokeMaster, very 


THE NATIONAL PROVISIONER 


good condition 
use, capacity forty 


Ill. 





600 Special plywood No. 64 boxes, size 48x18x304 
Wilshire 


suitable for packing 
Kahn's Sons Co., 3241 Spring 
nati 25, Ohio. 


hams. The E 
Grove Ave., Cincin- 





For Sale or 


Lease 





COMPLETE WAREHOUSE. 
elevator, large freezer and 
storage rooms, automatic refr 
perfect operating condition, 


storage with overhead tracking and scales, coo 
southern railway siding 
suitable for general dry storage or manufacturing 


crete floor level with 


business. Downtown location. 


section in manufacturing distributing center. Ne 


difficulties with plentiful labo 
Write or wire for particulars. 
pointment. Will furnish det 
machinery and company by req 
504 8S. McDuffie St., Anderson, 


Two floors, freight 
two cork insulated 
igerating system in 
meat display sales 


Excellent farming 


r. Occupation now 

Inspection by ap- 
ailed statement of 
uest. W. A. Power, 
8. C. 





ones GET ACTION — 
NATIONAL PROVISIONER 


aie se 
“* CLASSIFIEDS“: 








MEAT PLANT REFRIGERATION AND AIR CONDITIONING 
VOLUME 2, NOW AVAILABLE! 


SENT POSTPAID AT $1.50 PER COPY 
FROM THE NATIONAL PROVISIONER 











Zé 


SELL YOUR 








\ 


MACHINERY - 


Whenever you want to buy or sell used, recon- 
ditioned or new machinery and equipment, take 
advantage of our experienced brokerage service. 


FOR SALE 
EQUIPMENT - 


Quick Action 


IDLE EQUIPMENT THROUGH US WHILE DEMAND 


E.G. JAMES COMPANY 








316 


SOUTH LA SALLE 


CHICAGO, (4) ILLINOIS 


SUPPLIES 


EVERYTHING FOR THE MEAT PACKER FROM TROLLEYS TO BOILERS AND COMPLETE PLANTS 


We handle liquidations of complete plants or depart- 
ments. At times it is more profitable to sell machinery sep- 
arately than to try to sell a business as a going concern. 


is GOOD 





STREET 





iil 
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condition 
acity forty 
VISIONER, 
48x 18x30% 
The E 


ve., Cincin- 


ors, freight 
k insulated 











































ee 10 9 “unbelievably delicious’ Eastern Representatives 
SERVE enderated . 

Arey Te Hams | uses, symm 

“Build Profitable Sales Volume in Any Territory” ee. ee 

» KREY PACKING COMPANY Gbkrneitrt ony 

2am. Saas 

ST. LOUIS, MISSOURI i ia 

Chas. Travimenn MM. WEINSTEIN 
SHIPPERS OF MIXED CARS OF PORK, BEEF AND PROVISIONS nee ween 
Jamaica, N.Y. Philadelphia, Pa. 























THEE. KAHN’SSONSCO. 


CINCINNATI, O. 


“AMERICAN BEAUTY’’ 
HAMS AND BACON 


Straight and Mixed Cars of Beef, 
Veal, Lamb and Provisions 


Represented by 


NEW YORK PHILADELPHIA WASHINGTON BOSTON 
J. W. Laughlin Earl McAdams Clayton P.Lee P.G. Gray Co. 
L. Meehan 38 N. Delaware Ave. 1108 F. St.S.W. 148 State St. 
441 W. 13th St. 








Rath’s 


from the Land O’'Qrn 





=~—a——asasa auu~—~ Prrrererereerr 


BLACK HAWK HAMS AND BACON 
PORK - BEEF - VEAL - LAMB 
Straight and Mixed Cars of Packing House Products 


THE RATH PACKING CO. WATERLOO, IOWA 




















The Original Philadelphia Scrapple 


LAR, by 

Sa ohn J.Felin& Co. , nc. 
Pork Packers 

“Glorified” 

HAMS - BACON - LARD - DELICATESSEN 


4142-60 Germantown Ave., Philadelphia, Pa. 





» —SSKA 


QUALITY. 


BEEF e BACON e SAUSAGE e LAMB 
VEAL e SHORTENING e PORK e HAM 
e VEGETABLE OiLe 
—=—THE WM. SCHLUDERBERG -T. J. KURDLE CO—— 
MAIN OFFICE-PLANT and REFINERY 


3800-4000 E. BALTIMORE ST. 
BALTIMORE, MD. 


RICHMOND, VA. ROANOKE, VA. 
22 NORTH 17th ST. 317 E. Campbell Ave. 


* 





WASHINGTON, D.C. 

















FRANK R. JACKLE 


Broker 
Offerings Wanted of: 
Tankage, Blood, Bones, Cracklings, Hoofs 


ute Ave. New York City 














458-1ith St, S. W. 
Liberty 


ALE sai Brena 


Hams—Bacon—Sausages—Lard—Scrapple | 








F. G. VOGT & SONS, INC.— PHILADELPHIA, PA. 














HAVE YOU ORDERED 


Th MULTIPLE BINDER 


FOR YOUR 1943 COPIES OF 
THE NATIONAL PROVISIONER 


A complete volume of 26 issues can be eas- 














221 NORTH LA SALLE STREET 














ily kept for future reference in this binder. 
The National Provisioner—May 29, 1943 









THE CUDAHY PACKING CO. 


PRODUCERS, IMPORTERS AND EXPORTERS O 


Sausage Casings 


CHICAGO, U.S.A 
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ADVERTISERS The National Provisioner 


Adler Co., The Great Lakes Stamp & Mfg. Co., 

Advanced Engineering Corp 

Afral Corp Schluderberg, Wm.-T. J. Kurdle Co., 
Armour and Company Hormel & Co., Geo. A Smith's Sons, John E. Co... Second 
Aula Company, The Specialty Mfrs. Sales Co........, 
Svendsen, Sami. S 


Swift & Co 





Hunter Packing Co 

Cahn, Fred C., Inc Hygrade Food Products Corp 
Cincinnati Butchers’ Supply Co Jackle, F. R 

Cincinnati Cotton Products Co James Co., E. G 

Cleveland Cotton Products Co Jones Superior Machine Co 


. Vogt, F. G., & Sons, Inc. ......... 
Cudahy Packing Co Kahn's Sons Co., E 9 


Daniels Mfg. Co Kennett-Murray & Co Wilson & Co 
Diamond Crystal Salt Co Krey Packing Co 


United Cork Companies.........., 





Eagle Beef Cloth Co Mayer, H. J. & Sons Co 
McMurra 3 ~ The firms listed here are in partner- 

Early & Moor, Inc ship with you. The products and ~ 
, : equipment they manufacture and the 

Fearn Laboratories, Inc. . . . Front Cover Oakite Products, Inc services they render are designed to | 

Felin & Co., Inc., John J Comer, W. i help you do your work more efficiently, | 
j : : enheimer Casing Co more economically and to help you 
French Oil Mill Machinery Co Opp 9 make better products which you can 
Fuller Brush Co Pacific Lumber Co ean oe pee 

a advertisements offer opportuni to 
Girdler Corp Platte Valley Commission Co you which you should not everiall 





Globe Co Rath Packing Company 





While every precaution is taken to insure accuracy, we cannot guarantee against the possibility of a change or omission in this index 











Gale)-iVi=ae 


wee COOD FOOD mmm 


Main Office and Packing Plant 


Austin, Minnesota 

















HUNTER PACKING COMPANY 
East St. Louis, Illinois 


BEEF - VEAL + PORK - LAMB 


CONSULT US \ I) HUNTERIZED SMOKED AND CANNED HAM” 


BEFORE BUYING 3S New York Office, 408 West 14th St, Paul Davis, Mgr 
OR SELLING on s 
William G. Joyce 

Boston, Mass. 


HYGRADE FOOD PRODUCTS CORP. |] MacRae 


\ Philadelphia, Pa. 
30 Church Street, New York, N. Y. 
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